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SHAMPOO 


em, hair and leaves it blissfully manageable. 


TAB HUNTER, co-star of Columbia Pictures’ “THEY CAME TO CORDURA” 
“You can always tell a Halo girl... you can tell by the shine of her hair’ 


Revive the satiny sparkle of your hair 
with today’s liquid gold Halo 


So rich even layers of dulling hair spray disappear 
with the first sudsing! You'll find today’s Halo instantly 


bursts into lush, lively lather. Refreshes the beauty of your hair 
so completely, you'll never go back to heavy, slow-penetrating 
shampoos. Yet, rich as it is, liquid gold colored Halo rinses 
away quickly, thoroughly . . . revives the satiny sparkle of your 


Created by The International Silver Company, Meriden, Conn, Five-piece place setting, $33.25. Inc. Fed. 


Silver Melody is a particularly beautiful example of the “balanced place setting,” originated 
by the creators of International Sterling. Each piece curves toward the plate—the curve 
accentuated by the graceful swirled design. Ask your favorite silverware store to show you 


Silver Melody and all the other lovely International Sterling patterns. You’ll want to register 


your choice and start collecting your very own family treasures right now. 


INTERNATIONAL STERLING loveliest, by design 
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Better 
than ever 
with 


Doéle 


That all-time favorite— 
the oatmeal cookie— 

is twice as good, 
flavor-laced with luscious 
Dole Pineapple. 

More tender, too, because 
of the pineapple’s action 
on the flour. 

This new Dole recipe is 
quick, the batter is 

easy to handle, and the 
results perfect every time! 


CRUSHED 
PINEAPPLE _ 


DOLE TROPICAL OATMEAL COOKIES 


Makes 2 to 3 dozen cookies—spicy, crunchy and tender. from DOLE 
The perfect goodies to serve with milk! 

Ya cup granulated sugar 1 cup sifted flour 
Ya cup brown sugar Ya teaspoon soda Address Patricia Collier, D-C, Dole, 
Ya cup shortening Ya teaspoon salt 5th & Virginia, San Jose, California 
legg Ya teaspoon cinnamon 
1 Buffet or #1 Flat can (1 cup) Ye teaspoon nutmeg 

DOLE Crushed Pineapple Ya cup chopped nuts —— ee 


1% cups oatmeal 


Preheat oven to 375°. Cream shortening and sugar together until fluffy. 
Beat in egg and pineapple, then add remaining ingredients. Drop by 
heaping teaspoonfuls on ungreased cookie sheets and bake at 375° for 
15 minutes. 


ADDRESS 


CiTY G STATE 


Hawaiian Pineapple Co., Ltd. * Honolulu, Hawaii * San Jose, Calif 
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Looking Ahead 


With a new semester just beginning, what would 
you like to accomplish in school? In what ways would 
you like to improve as a person? Success isn’t just a 
lucky break, you know, It’s the reward that crowns 
hard work and planning. If you set your sights now, 
you'll be on your way to making this term the most 
successful one ever! 


—The Editors 
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Give a Pennsylvania Dutch “Paairty”! 
Hearty Party Games _ 
Fourth in a Series on Better Buymanship: Frozen Foods 
Your Party Calendar _ _ 


Cook's Tour to Chile- 
Recipe Roundup 


Pattern for a Pretty Spring 


FOOD AND FESTIVITY 


Co-ed’s Hopscotch Plaids__ 
Let’s Go to a Fabulous Attic__ 
Lovely to Look 


Co-ed’s Charm Course, No. 5: — It Out. 
Butterball or Beanpole?___ 


Beauty Box 


Affairs of the Heart 
Girl Talk 


FACE AND FIGURE 


FRIENDS AND FAMILY 


The Proper Shopper___ — 
The Things People meee 


At Home Base... 


Room to Live In__ 
Miss Fix-it 


She Caters to Celebrities 


From Stardust to Stardom_ 
First Aid for Baby (Sitters)... = 


What Next! 


The Latest Thing 


Your 3¢ Worth 


FICTION AND FEATURES 


Skimeister, by Ralph Maloney 
Tough Guy, by Peter Brackett 


Here’s How 


Movies and 


Crossword Puzzle 
Jam Session on: Pet Peeves in Dating 
Co-ed Cheering Squad__ 


ate 


Member of Audit 
Bureau of Circulations 


OUR FRONT COVER 
Our cover girl’s heart is in the right place, for she’s 
celebrating Valentine's Day by borrowing some ideas 
from the Pennsylvania Dutch for a very special party. 
You'll find them on pp. 10-12. For details about her dress, 
the G-E Telechron Clock, and the Sweetheart Chest by 
Lane, turn to page 66. 
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Look what's new jrom the Quaker Kitchens 


For girls 
who know boys 
who like to eat! 


world’s peachiest 
pancake-maker 
in just ten shakes! 


FUN, FUN—Aunt Jemimas are 
the pancakes you shake! Just put 
everything in a shaker (or glass 
jar). Shake it... shake it... ten 
times—the batter’s ready for the 
griddle. It’s quick and very im- 
pressive! 

MORE FUN. Just before you flip 
the pancakes, sprinkle each one 
with a tablespoon of diced 
peaches. And there you have per- 
fect Peachy Pancakes! If you 
think this is easy . . . well, you’re 
right. A good thing, too, because 
men like to eat stacks of these spe- 
cial Aunt Jemimas. 

Just for you: Jf you'd like more good snack 


and Ad ideas that turn out great with 
very little effort, get our FREE recipe book- 


let. Send your name and address to Mary 
Alden, Box 3361, Chicago, IIl. 
are more fun with 4 , 
Quaker products like ~ Ps 
Aunt Jemima Pancake Mix 


Cooking and eating 


HE time is twenty-five years from 

today and you, my dear, are a dig- 
nified matron with a comfortable house, 
a contented husband, and several at- 
tractive children. Here, according to 
Charlotte Montgomery, contributing 
editor of Good Housekeeping, is a 
glimpse into an extraordinary-ordinary 
day in your life. 

Rise and Shine! It’s a frosty morn- 
ing, but you don’t mind. The house is 
deliciously air-conditioned to the tem- 
perature of a spring day. As a matter 
of fact, the air in your house is deli- 
cately scented with the fragrance of 
lilacs, wafting through the rooms. In 
the summertime, you prefer the tang 
of an ocean breeze. How lovely to be 
able to air-condition and scent your 
house at the same time! 

Monday in 1985 is still wash-day, 
but things are quite different. You're 
probably using one of those machines 
that washes your laundry, spins it dry, 
then sprinkles and irons, folding every- 
thing neatly when it’s finished. Or do 
you have an ironing closet in the laun- 
dry? Just hang the wash in the closet 
and it will be ironed by the pressure 
of warm air forced through the fabric. 

Of course, there’s not very much of 
a wash to do, not with all the dispos- 
ables in your house. If the children get 
their clothes badly soiled, just toss ’em 
out. (The clothes, that is.) And the 
same goes for any number of items— 
bath mats and curtains, for instance, 
and even blankets and nightwear. Made 
of inexpensive, sturdy materials, they're 
designed to be used—and disposed of. 

Spotless, speckless, sparkling! That's 
how your house is most of the time. 
Naturally, there are chores to do, but 
housecleaning’s not the same as when 
you were a girl. 

For one thing, there’s hardly any 
dust or grime around. All those pro- 
tective finishes that are sprayed on 
metals, fabrics, and even wooden fur- 
niture keep tarnish and dust away for 
ages. 

And that electrostatic treatment they 
have for trouble spots like window 
blinds and sills shoos away lint and 
dust. No, there really isn’t much for 
you to do in the way of cleaning, 


If You Must Clean, you have a 
brilliant array of appliances waiting to 
do your bidding. "Way back in 1960, 
there was an electric floor washer that 
scrubbed until the floors were immacu- 
late. Not only did it scrub, but it dried 
up the water it used. That was just 
a forerunner of things to come. 

Marvelous Machines polish your sil- 
ver and brass to gleaming perfection. 
Other machines scrub painted surfaces 
and wipe down walls. Why, you even 
have a machine that scours your stove. 

Your vacuum cleaner is pretty re- 
markable, too. It’s the kind that knows 
when the disposal bag is full, seals it 
automatically and just pops it out of 
the cleaner. There’s another kind on the 
market, one that compresses the dust 
and dirt into hard-packed _ pellets, 
“clean” to the touch. Just throw ‘em 
out! 

It's almost time for lunch, so into 
the tub you go for a refreshing bath. 
And while you're getting dressed, the 
bathtub’s cleaning itself with one of 
those new gadgets that looks so much 
like the windshield wiper on a car. 

Come and Get It! The children are 
home for lunch, as you can see by the 
intercom television screen in your dress- 
ing room. Of course, you've a nourish- 
ing, hot meal to give them. 

There are cooked, frozen vegetables 
in boilable bags, ready to be popped 
into the pot. And there’s tasty turkey, 
pre-cooked, frozen and packaged in 
individual slices. The slices go into a 
huge toaster, built to thaw and heat the 
meat. And lunch is served! 

Disposable dishes dispose of dish- 
washing chores, so there’s nothing to 
do but kiss the children and send them 
off to school again. 

Time Out for TV. Before getting 
dinner started, there’s something you'd 
like to do, There’s a certain TV show 
you'd like to see, one that was on the 
night before. Impossible? Not with the 
TV set in your house! For while you 
and your husband were out visiting last 
night, your set recorded the program, 
so you can see it at your leisure, at 
any time you find convenient. 

As Evening Draws Nigh . . . you press 
a button and up goes the electronically- 
controlled window blind. Goodness, it’s 
been snowing quite heavily! Just press 
another button and watch the snow 
melt from the walks in front of your 
house. They'll be dry and warm to walk 
on in no time, so there'll be no wet 
tracks on the living room floor. 

As darkness falls, the lights put 
themselves on all over the house, a 
bright, cheerful welcome to your hus- 
band and the children. 

All this in 1985? Some experts be- 
lieve it will all come true much sooner 
than that! 
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“Circle Cooking” 


with CLUB ALUMIN 


BEAUTIFULLY PACKAGED 4-PC. SET 
OF CLUB ALUMINUM "HOLIDAY" 
Exciting gifts for your family, showers, house- 
warmings, birthdays . your hope chest. 
1Ya-qt. Saucepan with cover 


2-qt. Saucepan with cover 
10” Fry Pan 


4'-qt. Dutch Oven with cover reg. 10.95 
If purchased individually $32.30 

SPECIAL PRICE AT YOUR 

CLUB ALUMINUM RETAILER'S $29.95 
(Fill out coupon below) 


COOKS VEGETABLES 
Use little or no water 
with fresh or frozen 


confident cooking 


"Circle Cooking” 
with Club Aluminum 
Cooks Evenly 

All Around 


"Circle Cooking" Saves Food Flavor, Vitamins 

—it’s cooking the modern, waterless way. You use little or no 
water ... none of the goodness is diluted or poured down the 
drain. “Circle Cooking”’ design spreads heat evenly. 

Food Cooks Evenly . . . Never Sticks. You never get hot spots 
. . . just even cooking. Each piece is scientifically cast with 
thick bottom and graduated thickness on the sides to circle 
heat evenly from bottom, to sides, to top. 

Easy-Cleaning, Lifetime-Bright Finish is stainless porcelain . . . 
cleans without rubbing . . . can’t chip, crack, or peel. 

Choice of 4 Gay, Fashion Colors—Capri Turquoise, Sun 
Valley Yellow, Hacienda Red, and Bermuda Pink. 


“Circle Cooking” does wonders for all your cooking 


vegetables to save fla- 
vor, color, vitamins .. . 
nothing is diluted or losf 
down the drain. 


Aluminum: 
“Holiday” =: 


STAINLESS PORCELAIN FINISH COOKWARE -——— 


CO-ED * FEBRUARY, 1960 


ROASTS MEAT 

Brown your roasts in the 
roaster and pop on the 
seal-tight lid. “Circle 
Cooking” bastes con- 


BAKES CAKES 

Pre-heat your fry pan, 
pour in better, and on 
with the lid. "Circle 
Cooking” bakes evenly 
through and through for 


CLUB ALUMINUM PRODUCTS COMPANY 


Name 


To obtain your Special Club Aluminum “Holiday” 4-Pc. Set at 
$29.95 ($32.30 value), please fill in and send this coupon to the 
above address for forwarding to your local cooperating retailer. 


| 825—26th Street, La Grange Park, Illinois 
| 
| 
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Chie chicks in comfy, “‘cas’’ clothes! 
That's the look in sport togs this season. Cozy 
corduroys in deep browns, golds and greens. 
Man-size sweaters (bulky and boat-necked, 
of course) add warmth to the winter scene. 


Are you singing the cold weather blues 
because of rough, dry skin? Well, for a 
smooooth you all over —treat yourself to a 
“powder shower” with Cashmere Bouquet 
Tale... after or between tubs. It scents and 
silkens every inch of you, more lovingly, more 
lastingly than costly cologne — never drying 
your delicate skin. Leaves you feeling fresh 


for hours on end. 


“Hair-raising” hair-dos 
are the top news, gals! Locks 
are sleeked upward and close 
to the head—for a soft, 
smooth, ultra feminine coif- 
fure. But if your hair isn’t 
looking as it should—for that $ 
last minute, but important ~ 
date—avoid tress distress! 
Give yourself a “dry” sham- 
poo with Cashmere Bouquet 
Talc. Just sprinkle on the fragrant talc—then 
brush it through your hair. The fine-milled 
powder absorbs oil and soil —then brushes 
away completely ...leaving your hair newly 
fresh and fluffy. 


“Neat” Feet in your smart cha-cha boots! 
Guess you've given them lots of hard use over 
the winter months. And like all apparel—shoes 
too need to be refreshed. Take them to the 
cleaners? Of course not! But you can do your 
own “dry cleaning” right at home. Sprinkle 
a bit of silky Cashmere Bouquet Talc inside— 
and brush it in lightly. It will leave your shoes 
flower-fresh and fragrant. Try it in your heels, 
slippers and storm boots, too. 


Ahhh! The sigh of relie{/! Recognize it? It’s 
been uttered many times by any gal who has 
ever stepped out of a girdle. But sometimes 
“gal’s best friend” leaves 
irritating waistband wrin- 
kles and garter marks— 
causing an itching, burn- 
ing sensation. If so, dab YY 
on soothing, refreshing ; 

Cashmere Bouquet Tale— 
gently massaging it into ' 
the skin. ow 
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A girl’s-eye view of 


some of the wonderful new products 


latest 
ing 


Dressy look 


For fashion and beauty: What a 
happy companion for skirts, slacks, or 
walking shorts! This sweater of Orlon 
acrylic fiber comes in blue, red, beige, 
and jade. Sizes 8 to 14. $6. By Regal 
Knitwear. . . . To complement the lus- 
cious fashion colors for spring, Hanes 
is introducing Tropic Tints, 16 subtle 
shades in seamless stockings, ranging 
from pale to dark. Enchantingly named 
Caribee, Roseblush, Willow, Sunpink, 
Ivory, Coral, Blonde, Gold, and others. 

. Called Demoiselle, it’s a gay line 
of toiletries especially designed to em- 
phasize the natural look. Compressed 
Powder Compact, $1.25; Lipstick, $1.; 
Cologne, $1.25; Bubble Bath Concen- 
tre, $1.; Powder Mitt, $1.25. By Tom 
Fields, Ltd. . . . For a fragrant bath, 
Abano Bath Oil comes in handy capsule 
form. 18 capsules in a box. $1. By 
Prince Matchabelli. . . . Here’s a non- 
oily facial liquid cleanser, Peaches "N 
Cream, by Evening in Paris, 79¢. . . 
Candy Pink, a soft pink, and Sugar 
Plum, a clear rose pink, are the latest 
nail polish and lipstick shades from 
Cutex. Polish 35¢ and 20¢; Sheer 
Lanolin Lipstick, 79¢; Delicate, 79¢. 
.. . Lady Esther’s Spray Cologne and 
Dusting Powder set comes in an ex- 
quisite fragrance. The cologne is highly 
concentrated. $3. (See photograph 
above right.) 


Good scents 


For Cook and You: The fresh taste 
of peaches and watermelon has been 
captured in two Royal Gelatin desserts. 
By Standard Brands Inc. About 10¢ a 
package. ... Imported dates have been 
prepared for use in baking or candy 
making. Dromedary Chopped Dates by 
National Biscuit Co, 32¢. . .. Want a 
higher, moister cake and one that’s 
easier than ever to make? Try Betty 
Crocker’s Country Kitchen Cake Mix. 
The flavors include Chocolate Malt, 
Black Walnut, Honéy Spice, and Peanut 
Delight. About 37¢. . . . And for that 
lovable, talking pet, there are foods 
galore. Parakeet Treat, Spray Millet, 
Parakeet Condition Food. 35¢, 25¢, 
39¢, respectively. By R. T. French Co. 


Wise parakeet 
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... and that’s what we mean! Write us 
a posteard, giving your opinion on any 
subject and criticism of any kind— 
brickbats or orchids, We want to know 
what's on your mind. Other readers 
do, too. Address Letters Editor, Co-ed, 
33 West 42nd St., New York 36, N. Y. 
—The Editors 


Dear Editor: 
I'm new at homemaking and I truly 
enjoy your magazine. I'm interested in 
Pennsylvania Dutch cooking and won- 
der if you'd do an article on it. 
—Pat Bartenslager, Tecumseh, Mich. 


Turn to page 52 for our brand-new, 
regional recipe swap column! At your 
suggestion, we've selected Pennsylvania 
Dutch cooking for this month's topic. 
Also, note that our “paairty,” p. 10, has 
a Pennsylvania Dutch flavor.—Ed. 


Dear Editor: 

I like Co-ed very much. It’s the 
greatest! I think that all girls should 
read it because it offers beauty hints, 
cooking tips, tasty recipes, and shop- 
ping suggestions. 

—Linda Hollister, Port Charlotte, Fla. 


Dear Editor: 
Would you please do an article on 
how to throw a Hawaiian luau party? 


—Carol Lieberth, Seville, Ohio 


We'll put “luau” on our future party 
list. Meanwhile, watch for “Let’s Go to 
Visit a Hawaiian Teen-ager” in the 
March issue of Co-ed.—Ed. 

Dear Editor: 

I'm 15 years old, and my parents still 
insist that I should be home by 10 
p.m., even on weekends! Do you think 
they're being fair? 

—Sandra Hudson, Castlewood, Va. 

What do you think, Co-eds?—Ed. 


Dear Editor: 

I especially enjoy Co-ed’s series on 
“You and Your Career.” Would you do 
a page on the work of a librarian? 

—Heather Knott, Moncton, 
New Brunswick, Can. 


Thanks for all your career story sug- 
gestions. Anyone else want to add to 
our list? Turn to page 28 for an actress’ 
career story, which was requested by a 


Co-ed reader.—Ed. 


(Continued on page 55) 
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Wonderful changes are taking place at this age. Reshaping you slowly, gently from 
the inside out. One day soon your mirror will show you a miracle. A full-fledged woman! 


It's time to take a good, long look at 
yourself. Your pretty face and figure are 
a wonderful beginning. But to make the 
most of them you must cultivate new 
habits of personal tidiness. 


Start with a good deodorant, Arrid 
with Perstop.* Those newly awakened 
glands buried under your skin can cause 
trouble. They secrete a new kind of 
‘nervous’ perspiration. A word, a glance, 
an embarrassing remark —and your un- 
derarms are dripping wet. Your pet 
sweater's ruined! 


Used daily, Arrid protects you right 
around the clock. Keeps your underarms 
dry. Stops odor. Arrid is fortified with 
magic ingredient Perstop* . . . special 
protection for the growing girl. 


Use Arrid to be sure! 


Nothing protects like a cream. Rub 
Arrid in—rub perspiration and 
odor out! 
Arrid protects clothes. Used daily 

it keeps underarms dry, soft, 
sweet. Stops perspiration stains. 

Arrid stops odor completely! Keeps 
you shower-bath fresh for 24 
hours! 

Fortified with magic Perstop,* 
Arrid is 11) times 
as effective as 
all leading 
deodorants 
tested, 


43¢ 


plus tax 


F 
* Carter Products trademark 
for sulfonated hydrocarbon surfactants. 
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See hen en paairty! That’s the Pennsylvania Dutch 
way of saying, “They had a party!” and it usually 
means a wonderful one. That's the kind we've 
planned for you to give, a party that combines three 
irresistible qualities—the romance of St, Valentine’s 
Day, the hilarity of Leap Year, and the charm of tra- 
ditional Pennsylvania Dutch decorations. 

Bright pink hearts, cut out of construction paper 
and glued to lacy white paper doilies, make charm- 
ing invitation cards. Send them to your guests at 
least one week, and preferably two, before the party 
date. That will give them plenty of time to answer 
and give you plenty of time for planning and prepa- 
rations. 


Turnabout’s fair play! Your party will start off on 
a note of great gaiety before a single guest sets foot 
Leap Year, you see, the 
girls will be calling for the boys and escorting them 
to the party. If this is a neighborhood affair, it’s even 
more fun when all the girls set out together, in a 


in your house. Since it's Le 


group, calling for the boys one by one and adding 
to the crowd as they go along. 

In this case, you, as hostess, must be prepared for 
a mass entrance, so don’t be caught short with in- 
sufficient coat hangers. And be sure to provide an 
ambrella stand and drip-mat for raingear, if the 
weather's wet. But even wet weather can’t put a 
damper on your delightful party. 

Alles iss fatich! That means that everything is in 
readiness, and it will be, if you've been a good 
planner and organizer. Let’s start with the decora- 
tions. As you see, our Co-ed hostess is lucky enough 
to own a handsome hope chest, already decorated 
with the colorful heart-and-tulip motifs traditional 
with the Pennsylvania Dutch. What's more, she’s 
clever enough to use the chest as her buffet table. 

You can create equally pleasing effects in any 
number of ways. Pin a border of pale pink paper 
hearts on a cherry-red tablecloth and it will trans- 
form even an old bridge table or desk top into a 
striking buffet server. Or, if you have a glass-topped 
table, cut heart-and-tulip motifs like the ones on 
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the hope chest and, using invisible tape, fix them 
to the underside of the glass top, so that their pretty 
patterns are visible from above. 

A touch of elegance and color is added by the 
tall, graceful apothecary jar, filled with pastel gum- 
drops, motte hearts, and other old-fashioned candies. 
Even the cake frosting has been made more romantic 
by an outline decoration of hearts all around the 
sides and a quartette of chocolate hearts decorating 
the top. 

By the way, if there's no fancy-footed cakestand 
in your house, do as our Co-ed hostess did! Use a 
pretty platter, set firmly on a cup or tumbler to give 
it grace and height. And take note of the handsome 
floral container filled with fresh green leaves—it’s 
just a plain wooden salad bowl. This proves that 
ordinary materials, plus a little imagination, can pro- 
duce dramatic effects. 

Paairty perfect is your simple, tasteful menu, easy 
to prepare, delightful to look at and delicious to eat. 
Remember that even on a sentimental occasion, a 
good hostess follows an orderly, practical plan of 
preparation. 

A few days before the party, check the recipes on 
page 12. Look in the pantry and refrigerator to see 
which ingredients are already at hand and make a 
list of those you will need to buy. Do your shopping 
a day or two before the party, so that chore will 
be out of your way on party day. As you can see, 
all the ingredients can be bought in one trip to the 
supermarket, a great time-and-energy-saver, 

Dream-Man Burgers are almost as much fun to 
make as they are to eat. Since they take only a 
few minutes to heat and serve, you might have a 
bowlful of the burger mixture ready in the refrig- 
erator, so you can provide seconds at short notice. 
And you may rely on it, there will be seconds. 

Hot Chocolate Mint is the name of the tall, warm- 
ing drink you'll be serving. It’s hard to believe that 
anything so simple to prepare can look and taste so 
good! 

The Angel Valentine Cake actually looks like a 
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dreamy valentine from you to your guests. It’s a 
good idea to bake the cake the day before the party, 
wrap and store it overnight, and do the decorating 
an hour or so before your guests are scheduled to 
arrive, 

In fact, make it a rule to do whatever you can in 
advance of party day: house-cleaning, silver polish- 
ing, party decorations, and food preparation. And 
make sure that there’s comfortable seating-and-eat- 
ing space for your guests. 

And what fun! A turnabout party inspires up- 
roarious laughter, since the girls are free to ask boys 
to dance without feeling forward or immodest—and 
boys may insist on being served and helped with no 
fear of criticism. 

When it’s time to go home, suggest to your guests 


that they reverse the turnabout treatment received 
by the boys earlier in the evening. This time, all the 
boys, en masse, escort all the girls home, depositing 
them one by one, safe and sound, at their homes. 

As for you—well, facts must be faced and you'll 
undoubtedly have a bit of party clean-up to do after 
the guests have gone. But what a joy to know that 
your guests would say, if they could, for days and 
weeks after St. Valentine has come and gone, “See 
certainly hen en paairty!” 


Hearty Gum Drops 


* Hot ¢ Mint 


Karo Syrup 
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* Dream-Man Burgers 


cup butter or margarine 
cup all-purpose flour 
cup milk 

thsps. mayonnaise 
7-oz. cans tuna, drained 
cups crushed potato 
chips 


14 eup chopped pimiento- 
stuffed green olives 

3 hamburger buns, split 
in half 
Pimiento strips 
Sliced pimiento-stuffed 
green olives 

Small sweet gherkins 


Melt butter or margarine. Add flour; blend. Grad- 
ually add milk and cook over low heat, stirring con- 
stantly, until thickened. Add mayonnaise; mix well. 
Combine mayonnaise mixture, tuna, potato chips and 
1/3 cup chopped olives; mix well. Shape into 6 patties. 
Arrange patties on top of bun halves. Broil 3 to 4 
inches from source of heat for 3 to 4 minutes, or until 
thoroughly heated. Arrange pimiento strips, sliced 
olives and gherkins on tuna patties to resemble faces. 
Makes 6 servings. 


Co-ed 


* Angel Valentine Cake 
1 I-lb. pkg. angel food 


cake mix 

14 cup chopped maras- 
chino cherries (about 
15. cherries) 


cup light corn syrup 
tsp. vanilla 
egg white 


Prepare cake mix according to package directions 
for mixing. Fold in cherries. Turn into ungreased 10- 
inch tube pan. Bake in moderate oven (375°) 45-50 
minutes, or until cake tests done. Invert and cool. 
Combine corn syrup and vanilla. Cook over medium 
heat to soft ball stage (238°F.). Meanwhile beat egg 
white until stiff, but not dry. Continue beating egg 
white while gradually adding syrup mixture. Beat 
until mixture stands in stiff peaks. Spread frosting 
over cake and garnish as desired. Makes 1 10-inch 
cake, 

Co-ed 


* Hot Chocolate Mint 


1 quart bottled or cartoned 
chocolate milk 


1 tsp. powered ginger 
14 tsp. cloves 
Peppermint Sticks 


Combine chocolate milk, ginger and cloves. Heat 
to serving temperature. Serve with peppermint sticks. 
Makes about 1 quart. 

Co-ed 


Here is an alternate drink, should something cool 
be preferred: 
Raspberry Refresher 


24 cup instant nonfat 
dry milk crystals 


2 cans (12-0z.) raspberry-fla- 
vored carbonated soda, chilled 

Stir instant crystals into soda just before serving. 
Makes 4 to 6 servings. 


Co-ed 
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Hearty Party Games 


A mysterious missive in the mail, a flock of guests at the 
door, strains of My Funny Valentine floating from the 
phonograph. As the hostess, you're Cupid for an evening. 
So raise your bow, unsheath an arrow, and fire! 

HEART HOPPING. Start your party “hopping” with 
a valentine version of musical chairs. (See Co-ed’s cover.) 
Place large paper hearts about the floor, using one less 
heart than the number of guests. Start the music, and in- 
struct guests to hop from one heart to another. When the 
music stops, the person who doesn’t have a heart to stand 
on drops out of the game. (While standing on hearts, play- 
ers may keep both feet on the floor, but while the music’s 
playing, they must hop on one foot.) Each time a player 
is eliminated, remove a heart from the floor. The game 
proceeds in this way until only one player remains. That 
guest is the winner. 

MYSTERY MIXER. Use a decorated valentine box to 
select party partners. Ask each girl guest to sign her name 
to a valentine, and drop her card into the box, Each boy 
then draws a valentine, and dances with the girl whose 
name is on it. 

POINTED TEST. As hostess, explain that every boy who 
wants to be a good husband ought to master the fine art 
of sewing. Then ask the boys to line up in two teams as 
for a relay race, the groups facing each other across a table. 

At a signal from you, the first boy in each line runs up 
to the table, breaks off a piece of thread, threads the needle, 
and puts it back on the table. As soon as he has accom- 
plished this feat, he taps the next boy in his line, who 
rushes to the table and makes his needle-threading attempt. 
The group that finishes first wins. Let them choose partners 
and get first crack at the buffet. 

PROPER PROPOSIN’. No St. Valentine’s Day would be 
complete without at least one proposal of marriage. For the 
task, select the boy best noted for his quick wit, fast think- 
ing, and good sportsmanship. Tell him solemnly that the 
other boys have heard so much about his irresistible charm 
that they're eager to learn a few tips—and that the girls 
want to be sure they'll recognize the ten-dollar proposal 
treatment when it comes. Don’t ask him if he'll play along. 
Just keep talking smoothly and assume that he will. Chatter 
along, informing him that he’s going to get a chance to 
propose to the prettiest guest. Lead him to a chair, and 
encourage the girls to gather about him expectantly. Coax 
him to his knees, and then, as an afterthought, add that 
out of fairness to everyone he ought to blindfold those 
charming eyes, Whip a handkerchief over his eyes, and 
urge him to start proposing. 

Get your father to tiptoe into the room, sit in a chair, 
and listen sternly. Your guests will have a hard time trying 
not to laugh, and when you take the blindfold off “Romeo” 
and let him see his charming “Juliet,” they'll explode. So 
will “Romeo”! 

This stunt offers Dad and Mother a chance to look in on 
the party, without seeming to barge in. Dad should dance 
a number with one of the girls before departing. Mother 
should stand in the doorway while Dad’s playing “Juliet.” 
If no one asks your mother to dance when Dad takes to 
the floor, nudge your own date, and ask him to. 
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By RALPH MALONEY 


Pepe was exciting and different, but it wasn’t until 
the big downhill race that Deirdre really saw him. . . 


HE row of inscribed silver cups on the rough-hewn, smoke-blackened 
mantelpiece was orange in the firelight’s flush. Deirdre could not quite 
read the inscriptions in the half-light, but she knew roughly what each cup 
proclaimed: “Pepe Jaeger, Winner, Combined Downhill and Slalom, Fran- 
conia, 1952,” or “Mount Washington Inferno, 1954, First Place, Pepe Jaeger.” 
The Pepe of the silver cups sat on a bench before the fire, bent over his 
guitar, singing soft Austrian ballads to eight or so of the young guests at 
Tamarack Lodge. The flickering light on the silver cups behind Pepe had 
an almost hypnotic effect on Deirdre and she drowsed close to sleep. 

(Continued on page 14) 
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She Caters to 
Celebrities 


HEN you dine at the Top of the 

Six’s atop 666 Fifth Ave., in New 
York City, you’re likely to rub elbows 
with such well-known figures as Mar- 
garet O'Brien, Patti Page, and Dana 
Andrews. Of course, you're just as 
likely to bump into one of your home- 
town friends, or even other tourists 
from Hong Kong, Italy, and Saudi 
Arabia. In one two-day period guests 
from 35 states, 23 foreign countries, 
and 5 continents ate at this glamorous 
restaurant 39 stories high. 

As many as 2,000 meals are served 
there in one day. It’s part of Carol 
Comparato’s job, as Food Supervisor, 
to see to it that the evening meal meets 
a very high standard. 

Carol thinks of that meal in terms 
of staging a big theatrical production. 
To her, dinner time is curtain time. All 
of her efforts and those of the rest of 
the staff are devoted to making every- 
thing offered on the menu tasty and 
nutritious. 

Carol arrives at the “Top” at 1 p.m. 
and finishes up at 10 p.m. five days a 
week. Working under the Food Ad- 
ministrator of the restaurant, she super- 
vises the preparation of food and she 
also hires kitchen personnel. Carol 
checks each station in the kitchen— 
meats, vegetables, salads, pies, cakes— 
to be sure that there is enough food 
and that recipes are followed. 

Another of her duties is to taste 
the food. She says that the funniest 
“tasting” experience she ever had oc- 
curred one day when a cook put salt 
in the blueberry pie! The cook was 
teased about that incident for months. 

Asked whether patrons ever com- 
plain about the food, Carol admits that 
they do, on occasion. The biggest 
gripes are a result of people’s pre- 
conceived ideas on how favorite dishes 
should be prepared. For instance, one 
patron couldn't understand why the 
meat loaf wasn’t at all like “Mom’s.” 

Whenever a number of complaints 
about 4 particular dish are registered, 
the menu department in the home office 
is notified. Frequently, the recipe is 
changed to conform to the wishes of 
the majority of the patrons. 

Speaking of complaints, about the 
only one Carol has about her job is 
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Carol Comparato at the “Top.” 


that it requires her to stand on her 
feet eight hours a day. But this is a 
minor matter, At 22, Carol has a top- 
flight job. As she says, “There’s nowhere 
to go but up.” It’s her ambition to be- 
come Food Administrator—eventually. 

Why did Carol Comparato turn to 
home economics? At 18, she had a 
philosophy of life. It was simply this: 
There are two things that people do in 
their lives—they either stay healthy or 
they get sick. Should she become a 
nurse and help the sick? No, that didn’t 
really appeal to her. Inasmuch as food 
is one of the main assets to good health, 
she chose the food field and became a 
home economist so that she could help 
people to stay well. 


Learning While Earning 


Carol is all for the school where she 
studied for her career, not only because 
she received a good education there, 
but because the system was a coopera- 
tive one. In her first year at Rochester 
Institute of Technology in Rochester, 
N. Y., as a food administration major, 
she studied liberal arts and home eco- 
nomics courses. In her second and 
third years, she worked alternately for 
six weeks and attended school for six 
weeks. She spent time both in the 
kitchen and behind the counter of the 
school cafeteria. She recalls one hor- 
rible experience in following a quantity 
recipe. Instead of five quarts of water, 
she added five gallons to the mixture! 

To Carol, work seems like second 
nature. During her summers away from 
college, she found jobs in Stouffer's 
kitchens. When she graduated with a 
Bachelor of Science degree in August, 
1958, she was hired by the chain on a 
full-time basis. 

Carol lives with her mother and 
brother. On special holidays, the Com- 
paratos wouldn’t dream of dining at 
home. Instead they go to a restaurant. 
Carol likes to see what the competition 
is serving and how good it is! 


Skimeister 
(Continued from page 13) 


Pepe crashed one loud, cacophonous 
chord on his guitar and Deirdre leapt 
from her world inside, awakening to 
the laughter of the others. But it was 
Doug Anderson they were laughing at, 
a long, sprawling figure of a young man 
emerging from deep sleep, staring 
about him in confusion. 

“Were you dreaming of a Giant 
Slalom, Doug?” Pepe grinned, his hard 
teeth and the whites of his eyes electric 
in a dark, wind-burned face. “You 
think the pupil can beat the meister 
tomorrow?” 

Organized now, awake, Doug yawned 
deeply and replied, “I don't know, 
Pepe. Everybody loses once in a while. 
Racing luck counts a lot.” 

“Luck?” Pepe laughed mildly. “A 
good racer makes his own luck. Those 
cups up there,” he added with a toss 
of his head, “that’s the kind of luck 
Pepe makes for himself.” 

“Okay, Pepe. We'll see tomorrow,” 
Doug said soberly and threw his long 
frame into a phenomenal stretch, yawn- 
ing again. He was good-looking enough 
in a sandy, bony way, Deirdre thought, 
but he was the native product, without 
mystery, even a little dull. But Pepe, 
who was again picking idly at his 
guitar, Pepe was the bird of gay 
plumage, quick, with an_ elusive, 
almost mercurial charm. A_ skimeister 
who told stories of Banff and Garmitsch 
and the treeless slopes of the Chilean 
Cordillero, and who sang in what 
seemed a dozen different languages. . . . 


Wir a small start, Deirdre realized 
she had been staring at Pepe and that 
Doug had been watching her with con- 
cern—or the beginnings of dismay—in 
his eyes. She forced herself to study 
the fire until she felt unobserved, then 
rose without excusing herself and went 
upstairs. 

The Tamarack bunkroom was part 
of it, part of the enchantment of skiing. 
The bunkroom walls were of unfinished 
pine boards with the knotholes tarred 
tight. Each bunk was supported by 
shaggy-barked logs in sturdy, rudi- 
mentary triangles. Deirdre slid under 
the sheetless quilting in her longies and 
stretched her aching, ski-weary legs to 
the frigid reaches of the bed, then 
curled into a ball. How old could Pepe 
be? she wondered. Probably older than 
he looked. He lived the good, outdoor 
life of a professional skier. But skiing 
is a young man’s sport. Pepe couldn't 


(Continued on page 63) 
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hat’s on Your Mind? 


ye ALE } play psychoanalysis! You're the patient, and since this is the month 
My when St. Valentine’s Day turns a girl's thoughts to her future, we'll call in 
(oh Cupid as the doctor. He'll shoot words at you, and you tell him the first thi 
\ that comes into your mind. All set? 

“Ring.” 

“Third finger, left hand,” you respond quickly. 

“Bells.” 


“Wedding,” you answer with a smile. 


So that’s what’s on your mind! As a homemaker of tomorrow, there are\ 
many words which you should learn to associate quickly with other words. 
How about trying these? Just select the definition in the right hand column 
which best suits each word on the left. When you've matched all the words, 
turn to page 66 to see how “psychic” you'll be at selecting table settings for 
your future home. If you'd like to keep score, count 10 points for each correct 
answer. Perfect score is 150, but if you get 100, you're good! 


crystal a. An opaque, porous material used for dishes. 
Dishes, flatware, or glassware patterns available in 
demitasse single pieces as well as sets. 


Inexpensive roller-printed fabric. 
damask I I 


A satin-finish alloy made mainly of tin, usually 
_sterling mixed with copper, which is used for hollow ware. 


A specific design of tableware, glassware, or flatware. 
5.__earthenware . A glass distinguished by its soft white opacity. 


Small cup for coffee, and the spoon used with it. 


6. _hand-blocked 


A costly, firm, glossy, reversible-patterned woavel\_ 
of linen, cotton, or silk. 
The finest, clearest, and most brilliant ringing color- 
8.___ pattern less glass. 


. Glassware decorated with intricate designs cut on a 
9.___printed linen revolving wheel, then polished. 
The finest silverware, made of at least .925 pure 
silver, with a little copper added for strength. 


10.__open stock 


Expensive process by which fabric is printed with 
a hand-cut wooden block, with colors applied by 
hand. 


m. A strong, translucent, expensive dish material. 


11.__plated silver 
12. stainless 


Be cut glass Tableware or hollow ware made by electrically 
plating a thin layer of silver on a nickel silver base. 
a milk glass Tableware or hollow ware made from an alloy of 
steel, chromium, and nickel which won’t stain, rust, 
5.___pewter or tarnish under normal conditions. 


My score 
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Your Sunday best in a basic blue 
sheath. Frosty white topping is a 
cape collar of pique, edged in 
cotton lace. Simplicity +3299. 
60¢. Comes in teen sizes 10-16. 


Long-stemmed beauty is this beige and 
white checked flannel. Stand-away col- 
lar in white linen. White gloves, beige 
shoes, bag in cardinal red. McCall's 
+ 5330. 50¢. Teen sizes 10-16. Jrs. 9-15. 


A dress that looks like a suit 
is a smart compromise. Make 
it in coffee and white tweed, 
of Arnel, cotton, and rayon. 
Simplicity #3303. 60¢. 7-15. 


The classic shirtwaist in a 
two-piece dress. Simple to sew 
in honey beige and white silk 
gingham. Belt is blue. Vogue 
#9928. 75¢. Misses 10-18. 
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Pretty Spring 


Make a blazer-jacketed suit with three chalk 
white buttons. Shown here in beige and 
white cotton cord, it would be equally effec- 
tive in navy blue flannel. Accessories might 
include bangle bracelets in red, white, and 
blue. McCall’s +5262. 50¢. Sizes 10-18. 


CO-ED 


e How easy it is for the girl who sews to be fashionable when the 
emphasis is on making the most of herself! Shown here are highlights 
of the new spring look. Skirts—arrow straight or pleated. Jackets—snug- 
fitting and ending at the waist or looser, longer, blazer types. Fabrics— 
charmingly checked or pleasantly plaid. And color? White looks right, 
and beige, from oatmeal to caramel, along with navy pops up as strong 
as ever. If you do choose a pale tone for a suit or dress, try either a 


bright pair of shoes, handbag, or hat, keeping the rest in monotones. 


Three pieces of perfection! Suit is 
Forstmann’s oatmeal tweed. The blouse, 
a sleeveless camisole, is white linen. 
Gloves are white, bag is beige. The 
bright belt is apricot suede. Vogue 
#4092. $1.50. Misses sizes 10-18. 
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To wear now through spring, Country 
Craft's cotton plaid jacket buttoned in 
gold. $7.95. Underneath a sleeveless 
gold popover. $4.95. Matching shorts, 
Davenshire. $4.98. All 7-15, 8-16. One 
foreign coin bracelet. $2. 


Roll up your sleeves and go for a walk 
in bright blue shirtwaist separates. Add 
the vest, and you've another look! Shirt, 
$3.98. Full pleated skirt, $5. Vest, 
$2.98. All by Young Miss Lisa. Pre-teen 
sizes 6-14. Bangle bracelets, $1. 


Carol, Co-ed’s scottie model, does her 
hopping in plaid, too! 


All shoes by Capezio 
All jewelry by Coro 
Photography by Vivian Crozier 
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Cozy coveralis in slimming black are A dress of separates perfect for almost Checks set to win a game and many 
durene mercerized cotton by Capezio. any figure. Your favorite features in but- compliments. In butterscotch with white, 
$8. The Bishop's tunic in red, gold, ton-down collar, slim skirt with back top has buttoned inset which matches 
mossy green and black plaid, may be pleat. In citrus tones it’s streaked with calfskinner pants. By Kara-Lyn. 7-15. 
worn belted. By Bobbie Brent. 7-15, white. By Doris Dodson. Sizes 7-15 8-16. Blouse about $3. Pants about $4. 
8-16. $5. Gold pendant necklace. $1 Skirt, blouse, each $5. Charm bracelet, $1. 


@ Hop, skip, or jump! One of these five lucky : 
plaids is sure to perk up your mid-term wardrobe . 


Please see page 56 for stores 
carrying Co-ed’s Hopscotch Plaids 
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Byron had a chip on his 


S far as Byron Stover was concerned, the world could 

drop dead. Almost everyone he knew gave him a 
pain—the teachers and kids he had to be with at Bleecker 
High, and the neighbors who lived beside him in a section 
of town inhabited by people who couldn’t afford to live 
anywhere else. 

About the only person Byron could stand was Albert. 
Albert lived a couple of doors down from Byron, and Byron 
had to admit that Albert was a great guy. Naturally, no 
one else thought so—naturally. Those jerks. They all said 
that at twenty-one Albert was old enough to be holding a 
steady job. They called him a bum just because he liked to 
hang around the streets and maybe yell out remarks at girls. 

Let them talk. In Byron’s opinion, Albert had the right 
idea: Don’t take any guff from anyone; step on my toes 
and I'll show you my fist; work when I feel like it—quit 
when I don’t. He was tough, Albert was, and that’s what 
made Byron think he was great. 

People like him and Albert had to be tough, Byron 
reasoned, If you came from a poor family, and had to fight 
for everything you got, you couldn't be soft. You had to 
be independent. “I'm not taking any favors, see?” That was 
one of Albert's expressions, and Byron used it a lot. 

Byron wished Albert could have heard him when he 
told off Susan Finch that day she'd had her swell idea. 
Susan's family had a country lodge outside of town, and 
wouldn't it be just wonderful, she’d suddenly thought, if 
their entire sophomore home room came out that Saturday 
for a picnic! 

All the other kids in the class were bubbling with en- 
thusiasm. But she wasn’t fooling Byron with her attempt 
to play the gracious hostess. “Count me out,” he'd told 
her after class. 

“But why, Byron—can’t you come?” 


7 Copyright, 1952, by Scholastic Magazines. 
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“I don’t feel like it,” he replied angrily. “I just don’t 
want to. I'm not taking any favors, see?” 

Sue Finch would let him alone now, the way most of 
the other students did. Well, let her. Byron couldn't care 
less, he persuaded himself. What did he care about running 
around with dizzy teen-agers? Any day Albert would let 
him, he’d much prefer to hang out at the corner pool room, 
chewing the fat with Albert's pals. 

Most of the time, though, Albert wasn’t very keen on 
having Byron tag him. But you never could tell. Some days 
Albert was in a good mood, and those were the days Byron 
looked forward to. 

Byron didn’t blame Albert for brushing him off. He 
wasn't up to Albert, and he knew it. Byron felt sure that 
he had streaks of weakness that Albert would despise. 
Like the way he felt about Nina Pasquale, for example. 
Sometimes Byron came awfully close to getting sappy about 
Nina. It made him ashamed when he thought of it. 

Nina sat two seats ahead of Byron in math class, She 
had long black hair—shiny and very clean. Byron was glad 
she hadn’t gone along with the school fashion, and clipped 
it short. When her hair got in the way of her homework, 
she'd throw it back with a toss of her head that Byron 
had to admire. 

He'd sit there, lots of times, and think about Nina and 
how pretty she was. He’d wonder what it would be like to 
go to the movies with her and casually refer to her as “my 
girl.” Albert would have said “my babe,” but Byron had 
an idea that Nina wouldn't take that kind of talk. 

Nina was a lady. She had all the qualities Byron associ- 
ated with a lady. When she talked, her voice never took 
on the high-pitched squealy notes that you could hear 
coming out of the girls’ washroom between classes. When she 
stood up, her shoulders never sagged downward in the 
careless manner of so many of the Bleecker High girls. 
There was something about Nina that seemed to say: I'm 
myself—and I respect myself. 

Byron often wondered how she got that way. Her home, 
a few blocks away from where the Stover family lived, was 
no different from his own, She worked on Saturdays at the 
dime store and seldom wore anything new—even a new 
blouse—to school. But somehow these things didn’t seem 
to bother Nina. She went her own way at Bleecker, made 
friends, and never appeared to think that people looked 
down on her. Byron couldn't figure it out. 

One day, after Byron had spent the length of a whole 
theorem watching Nina’s hair, Nina stopped by his desk 
on her way out of class. “Hey, Byron,” she said, “cheer up! 
You look like Old Chief Rain-in-the-Face!” 

Byron was surprised and unprepared for her sally. She'd 
never spoken to him before, and he didn’t know what to do. 
“Ahh—drop dead,” he answered, reaching for the first phrase 
that came into his mind. 

She looked at him the way Sue Finch had looked at 
him the day he’d told her he didn’t care to come to her 
picnic, and then walked on. 
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shoulder—and a secret in his heart... 


Afterwards Byron tried to feel glad that he'd talked that 
way to her. Albert said that girls like a guy to be tough. 
Even if they didn’t—and Nina hadn’t appeared to—what was 
he supposed to say? 

Soon after his brief conversation with Nina, Byron was 
walking down the corridor holding an imaginary dialogue 
in which he was explaining his philosophy of life to Nina. 
Just as she was sighing soulfully and saying, “Honestly, 
Byron, you're just like Kirk Douglas,” he collided with a 
moving body. Whose body it was he didn’t notice at first, 
but the incident struck him as one more example of the 
fact that people were always getting in his way. “Get lost,” 
he muttered savagely to the body. 

He had started to push forward, when he felt a firm 
hand on his shoulder. “Stover, I think you and I had better 
have a talk.” The voice was the principal’s—Mr. Tremain’s. 

In the principal's office, Mr. Tremain pulled out a chair 
and told Byron to sit down. Byron sat staring at the floor 
as the principal began speaking. “I wish,” he said slowly, 
“that you would try to think of me and your teachers as 
your friends, Byron. We want to be, you know. But you 
seem to carry a chip on your shoulder.” 

“Why don’t you just say you're all against me?” Byron 
interrupted. 

“We're not against you, Byron,” Mr. Tremain replied. 
“That's what I'm trying to tell you. You're your own worst 
enemy, boy.” 

Byron got red in the face and didn’t know what to say. 
He didn’t like this friendly kind of talk. That was the 
trouble with people. They were always trying to tell you 
they were your friends, when you knew that they weren't. 

Mr. Tremain paused a moment, as if he expected Byron to 
say something, and then sighed. “Think it over, Byron,” he 
said finally. “All I ask is that you make a real effort to im- 
prove your attitude; I'd like to leave punishments out of it.” 

Mr. Tremain rose and escorted Byron to the door of the 
office. As Byron was about to leave, Mr. Tremain spoke 
again. “What about it, Byron? Will you give some thought 
to what I've said?” 

“Yes,” Byron mumbled, “I guess you're probably right— 
in a way.” 

Byron left the office and started walking home. For the 
first few minutes, he didn’t feel quite like himself. Then 
he thought of Albert, and the way Albert would have looked 
at him if he could have seen Byron all shaky and silent in 
the principal's office. “Wants to be your friend!” Albert 
would have sneered, “Ha! That’s a good one!” 

“You bet,” Byron muttered to himself, “you bet. I'll be 
your friend, Tremain. In a million years, that is!” 

Sometimes Byron considered quitting school altogether. 
He was sixteen; all he would have to do would be to sign 
out. Dimly, however, Byron realized that it would be a 
good idea to graduate from high school. He’d need that 
diploma, if he ever intended to amount to something—to 
get to the point where he could tell them all off. 

(Continued on page 58) 
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CHARM 
COURSE 


LITICAL campaigns come and go, but there’s one cam- 

paign that should go on day in and day out. It’s that 

daily beauty campaign that you should be waging, for a 
healthy, trim-looking you. 

Do you get at least eight hours sleep? If so, you're not 
only more charming, but you look fresh and alive. With 
proper rest, your skin shows the radiant glow that comes 
from within. 

Do you get plenty of fresh air and exercise? Both are 
important in keeping your skin clear, in speeding up your 
circulation, and in toning up your whole system. Naturally, 
a sensible exercise routine and diet (see page 24) help to 
keep your figure in shape. 

To start on your campaign, take a long look at yourself 
in a full-length mirror and check the following points re- 
garding good standing, sitting, and walking posture: 

If you stand correctly, you: 

Place your feet absolutely flat on the floor and stand as 
tall as you can. 

Point your toes straight ahead and balance the weight of 
your body equally on both feet. 

Hold your chest, chin, and head high. 

Keep your tummy flat, your rear tucked in. 

Let your arms hang at your sides, loosely. 

Keep your shoulders relaxed, with the shoulder blades 
flat. 

To sit correctly you: 

Sit tall and way back in the chair so that your hips and 
the lower part of the backbone, not your waistline or shoul- 
ders, touch the back of the chair. 

Keep your knees and feet close together. 

Bend from the hips, not from the shoulders, when writing. 

To walk properly, you: 

Keep your body relaxed but straight, your head high. 
Keep your weight distributed evenly on both feet. Swing 


To tone up the muscles of hips and 
buttocks and to improve posture in 
these areas: Sit erect on the floor, legs 
straight out, hands on hips. Now shift 
weight to left side slowly at first. Then 
alternate, moving to the right with a 
rolling motion. Repeat several times. 


from the hip joints, not from the knees. Walk as if you were 
following one, not two lines. Keep your feet close together 
and parallel, toes straight ahead. As you take a step, place 
your foot down so that your heel touches the ground first, 
and then the ball of the foot. Bend the knees as little as pos- 
sible. Your strides should be even, taken at a regular pace. 


Model Teen-ager 


Now, meet Joyce Hannibal, the teen-ager shown on these 
pages, who has many incentives for keeping fit. A January, 
1960, graduate of Lake View High School, in Chicago, IIl., 
she is employed as a part-time “construction” model for a 
large gym suit manufacturer. (She’s wearing one of the suits 
for which’she modeled.) For this particular work, Joyce must 
be a perfect size 14, which means that her weight cannot 
vary. To keep trim, Joyce watches her diet; she goes in for 
sports (she’s a member of an athletic group called the 
Turners’ Association and recently won first, second, and third 
place awards in Trampoline, Track and Field Competition) ; 
in addition, she exercises every day between lunch and din- 
nertime. 

Her physical education instructor, Mrs. Aida Wucher, 
worked out these exercises for Joyce. Whether you are wag- 
ing a campaign to improve your figure or keep it as trim as 
it is, these exercises will help you. They will also help to 
tone up and coordinate your muscles and improve your pos- 
ture. Do each exercise several times. (These exercises are 
planned for girls who are in good health.) 

All of the exercises which Joyce does daily are pictured 
here, with two exceptions. These are: 

To develop the bust, strengthen shoulder muscles, tone up 
upper back muscles, and to improve posture: Raise arms to 
shoulder level, hands close to chest. Pull back hard. Return 
to starting position. 

To shape ankles, calves of legs: Assume sitting position, 
legs out straight on floor, hands back, supporting trunk. Flex 
ankles forward to the count of four, keeping heels on floor. 
Relax for four counts before repeating exercise. 
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Photos courtesy E. R. Moore Gymwear 


Joyce Hannibal's own room, recreated in the 
photographer's studio. She exercises here or 
in the kitchen, which she says is bigger. Be- 
sides being athletically minded—note trophies 
arranged neatly on bulletin board—Joyce’s 
other hobby is collecting stuffed animals. 
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Flattens Tummy 


To tighten stomach muscles, slim waist 
and trim hips, too: Lie flat on floor, arms 
at sides. Raise legs slowly, bringing 
them up to form a right angle. Lower 
the legs, returning them to the first posi- 
tion. Best when performed very slowly. 


Tones Up Muscles 


To tone up whole body and condition 
digestive tract: Take standing position, 
legs together, arms at sides. In one mo- 
tion, raise right arm straight up, legs 
a-straddle, left hand at hips. Bend arm 
and trunk till you feel the pull all the 
way down your right side. Return to 
starting position and repeat exercise, 
raising left arm, right hand at hips. 


To give shape to thighs, calves and to 
improve balance and increase coordina- 
tion: Stand with hands on hips. Rise on 
toes. Lower to squat position very slowly, 
without bending the back. Return slowly 
to second position; lower heels to floor. 
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F YOU'RE a butterball, you know it and so does everyone 


who knows you. You bulge where you shouldn't; your 


clothes look as if they were made to cover bags of potatoes; 
you eat more than you should; you’d rather ride than walk. 
Take exercises? Never! What to do to trim away some 
pounds, though? 


1. 


Resolve to lose weight by a certain date. Ask your 
doctor to give you a reducing diet and reducing tips. 


2. Do not go in for fad diets or reducing pills. 
3. Eat a varied diet that contains the foods important for 


health—milk or milk products, meat (or alternates), 
fruit, vegetables, whole-grain, enriched or restored 
cereals and bread. 


. Don't cut out foods that are good for you; just cut down 


on them by eating smaller portions. Choose foods with 
fewer calories in each of the groups mentioned in 
item 3. 


. Pass up rich gravies, salad dressings, rich desserts, 


fried foods. 


. Skip fattening snacks, such as sundaes and sodas. 
. Take regular exercise. (See pages 


22-23.) Remember 
that walking is exercise, too. 


. Pay attention to how you look, 


9. Keep active and you'll stay cheerful. 


. If vou slip off your diet, don’t give up. Just get back 


on it fast! 


vy 
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F YOU'RE a beanpole, you know it and so do your friends 


and family. You're straight where curves should be; 


your clothes fit as if they were designed for scarecrows; 
you may think you eat well, but you don’t; you're always 
on the go. Rest? Not on a bet! But what to do to put on 
pounds? 


1. 


9 


Make it your deep desire to gain weight, no matter 
how long it takes to do so. 


. Eat the same varied diet as the one suggested in the 


opposite column (item 3), but choose foods with high 
caloric value in each of the groups mentioned. 


3. Take extra helpings at meals. 


10, 


. Don’t drink water with your meals, but between meals. 
. Indulge yourself in fattening, between-meals snacks. 


(But if you find that they spoil your appetite for the 
main meal, cut down on them.) 


. Never skip a meal. 
. Take mild exercise. It’s good for your health and your 


figure. (See pages 


22-23). It will also increase your 
desire for food, 


. Plan to have regular rest periods. Try resting after 


meals, if possible. 


. Look your best at all times. It will do wonders for your 


morale. 
If you don’t see results overnight, remember that gain- 
ing weight is a slow process for some. 


*If you're one of those fortunate creatures whose weight and figure are just right, 


keep on paying attention to item 3 in column | and see pages 


22-23, too! 
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“There’s no business like show business 
You smile when you are low...” 


Romance and show business are somewhat alike. Both 
have their ups and downs. When everything's going well 
between you and that special guy, you're on top of the 
world, But even when everything's wrong instead of rosy, 
the show must go on! 


Dear Gay Head, 

I’m really blue. For almost three years, 've been going 
steady with Dick. Last week he told me, without warning, 
that he didn’t like me any more, and asked me to give 
back his class ring. I still like him very much but know 
that I should try to forget him. What can 1 do? 

Miriam 


You can mope around, staring at that empty spot on 
your third finger, or you can chalk the whole thing up to 
experience and resolve to get out and do things! 

Of course, forgetting someone you've dated for three 
years won't be easy. Special songs, trips to Hamburger 
Hut, your scrapbook, and every ring of the telephone can 
remind you of Dick—if you let them. But don’t! Find new 
interests to take their place. 

Call some of those friends you've neglected because 
of “steady” dates; start a campaign to revamp your sadly- 
neglected wardrobe; get a new hairdo; join the school 
softball team, hiking club, or dramatic group. What if 
you've never acted before? You may learn—and you'll 
surely see some new and interesting faces! 

Since you and Dick attend the same school, you'll still 
have to see him frequently. Smile, say “hello,” and then 
go on your way. You'll soon find new friends. 


Dear Gay Head, 


I've been “going steady” with Chet for a year and a 


half, and we've given a lot of thought to our future. He 
wants me to finish high school before we marry, but 
that’s a long wait, because I'm only 16 and a junior, al- 
though he’s 20 and working. Besides, I don’t see what 
good math and English will be to a housewife. 


Laura Mae 
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Affairs the Heart 


Wedding bells, a gold ring, dinner by candlelight, and 
“I love you truly .. .” Marriage sounds glamorous and 
romantic, doesn’t it? 

But take off those rose-colored glasses for a minute, 
and look closely at the other side of marriage—paying 
the rent, scrubbing the bathtub, ironing Chet’s shirts, 
perhaps a baby on the way. Are you sure that you're 
ready for the responsibility—as well as the romance— 
that goes with that ring on your finger? 

By asking you to finish school, Chet has given you a 
good idea of the kind of wife he wants. He wants a com- 
panion as well as a cook, a budget-balancer as well as 
a bathtub scrubber, a hostess as well as a housewife. 

Then suppose Chet loses his job or gets sick and needs 
your help in earning money. Are you qualified for any 
kind of work? Suppose he asks you to handle the house- 
hold budget. Do you know enough math to balance the 
books? And will you be able to keep up with Chet as a 
conversationalist? You'll be talking to each other for the 
rest of your lives, and the more subjects you learn about 
in school, the more interesting you'll be as a talker and 
a listener. 

If you're really in love with Chet—not just in love 
with the idea of love and marriage—you'll feel the same 
way about him a year from this June. And you'll then be 
much better qualified to become the sort of wife he wants, 


Dear Gay Head, 

I have been dating Dan for several months although 
we're not “going steady.” I've suddenly realized that I'm 
missing out on a lot of fun, and I'd like to spend less 
time with Dan and start dating other boys. How can I 
break the news to Dan without hurting him? 

Paula 


Before you start accepting other dates, you should tell 
Dan just what's going on. Even though you're not com- 
mitted to him in so many words, your actions have com- 
mitted you to an explanation. It would be cruel to let 
Dan wonder what went wrong, what he did or said that 
made you angry. So explain that although you like him 
and have enjoyed your dates, you don't want to “go 
steady.” Since your objection is to dating him exclusively, 
you can reassure Dan that you still want to go out with 
him, although there will be other boys on the scene. 

Be honest. With your feelings out in the open, you'll 
find that you'll be happier—and that Dan will be, too. 


PERSONALITY PARADE 
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HY does a tadpole change into a frog?” 
“Why does a caterpillar become a butterfly?” 
You were probably about five years old when you asked 
your mother these questions. And she probably answered, 
“Why, it’s because they're growing up, Beth.” 

By now, such questions may seem pretty elementary to 
you. They've been replaced in your mind by new ques- 
tions about growing up—questions that concern your emo- 
tional and physical changes. 

Some of the changes that occur during your early teens 
are easily noticeable. Your body begins to fill out. Your 
emotions and reactions to yourself and to others change. 
You stop climbing trees with the boys and start experi- 
menting with home permanents and nail polish, In short, 
you're growing up! 

At the same time, more subtle changes are taking place 
within your body as it prepares for the main purpose of 
life—creation. These unseen changes result in a phenomenon 
called the menstrual cycle. 


It's Only Natural 


Each month, a soft little “bed” of blood and tissue forms 
in the abdominal cavity of your body in preparation for 
motherhood. The “bed” is meant to shelter, hold, and 
nourish an unborn baby until the baby is large enough to 
be born. When no baby is growing, there is no need for 
this “bed”—so the blood and tissue flow away through the 
middle of three openings in the lower part of your body. 
It's as simple as that. 

This final stage in the cycle is properly called menstrua- 
tion or the menstrual period. Menstruation indicates natural, 
normal, and healthy development. It happens every month 
to all girls and women. 

Since each girl’s body is different, there is no firm rule 
about when menstruation starts or how long it lasts each 
month. Most girls begin menstruating at 13, but some start 
as early as 9 or 10 and others as late as 17 or 18. 

Most girls menstruate about every 28 days, although 
some are on a 21- or 32-day cycle. Don’t worry if you're 
irregular at first, because it takes most girls about six 
months to get on a regular menstrual timetable. As a rule, 
the menstrual period lasts from 3 to 5 days, But if yours 
should last only 2 days—or as many as 7—that’s not too 
unusual, 

What about the blood flow? There’s only a small amount 


Girl Talk 
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at a time, but you won't want to stain your clothes. To 
absorb the flow, you wear a soft pad called a sanitary napkin. 
This is held in place by an elastic belt or a specially de- 
signed pair of panties. 

It's a good idea to keep a record of your menstrual periods 
by marking off the dates on a calendar. If you do, you'll 
be less likely to be caught unprepared in class or make 
plans which require very strenuous activity. 

Some girls can tell when their period is about to start 
because they get twinges or definite crampy feelings in 
the lower abdomen just beforehand. Others are “tipped off” 
because their backs ache or because their abdomens feel 
unusually hard or bloated, as if they'd just eaten a big 
meal, Such discomfort is often just a sign of temporary 
congestion which disappears when the flow releases the 
pressure, 

However, you should consult a doctor about your period 
if you are always very irregular, if you have severe cramps, 
if the flow is too heavy or lasts too long, or if there is any’ 
flow between periods. 


Daily Bath 


Personal cleanliness is most important during menstrua- 
tion, because the flow develops an odor when in contact 
with air. So be sure you shower or bathe daily, You may 
also wash your hair. Just be sure to use comfortably warm 
water, dry thoroughly, and stay out of drafts. 

Because you may tire more easily during the menstrual 
period, you probably won't want to take violent exercise 
during the first few days. You may swim in water of a 
moderate temperature once the flow slows down, but don’t 
swim in icy water on any day of your period. Otherwise, 
you can and should live as you normally do. 

Little problems may seem like giant ones just before and 
sometimes during menstruation. You may lose your temper 
easily or feel depressed and bored. Cheer up! Your blue 
mood is only temporary. And by all means continue to 
skate, go dancing, and do whatever else is on your schedule 
if you feel up to it. Canceling plans for fun may make you 
feel even more blue. 

Your girl friends may seem to know all the facts, but 
very likely they are misinformed—not well informed. So 
if you have any questions about growing up, be sure to ask 
your mother or your homemaking teacher. They once won- 
dered about the same things, you know! 
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SHOPPE 


RE you annoyed when shoppers block grocery aisles 

by stopping to chat? Do you get upset when you 

discover a lipstick trace on a blouse you want to buy? 

All too often, people who are well-versed in etiquette 

leave their manners at home when they go shopping. 
Do you? 

Let’s say that your mother has, for the first time, 
placed you in full command of a Saturday morning 
supermarket mission. Be sure to check your “supplies” 
before leaving home. Shopping list? Check. Money? 
Check. Manners? Check. Little brother? Well, better 
leave him home, if possible. 


Supermarket Mission 

When you arrive at the store, select an idle shopping 
basket and start down the first aisle. The basket may 
make your maneuvers in heavy traffic more difficult, but 
it’s better than juggling jars while peering at the price 
of peas! 

Meat and grocery prices have a mean way of sneaking 
up and surprising your pocketbook if you're not familiar 
with them. So until you’ve become an experienced mar- 
keter, it’s best to jot down the price of each item you 
select. At several places where you can pause without 
holding up traffic, stop to total your purchases, If you 
find that you're selecting more items than you can afford, 
return discards to their proper places on the shelves. 

Since Saturday morning is usually a busy shopping 
time, you may find the store crowded. Don’t contribute 
to the confusion by ignoring one-way aisle signs, de- 
serting your basket mid-aisle, stopping to chat with 
friends, or pushing your basket into people’s heels. And 
check often to make sure that you're still pushing your 
own basket! 

Don’t be afraid to select pre-packaged meat. It’s fresh. 
But if Mom has specified porterhouse steak cut two 
inches thick, and there’s none in sight, ask a meat clerk 
to cut it for you. In any department of the store, you 
may ask for things you can’t find or items not packaged 
in the amounts you want. 

When purchasing fruits and vegetables, it’s all right 
to examine items to make sure that they're fresh and 
ripe, but be careful not to bruise or damage them. 

When your basket is loaded, check to see that you've 
purchased everything on Mother's list. Total the items 
to make sure you have enough money, and then head 


The Proper Shopper 


for the check-out counter. You can help the clerk by 
unpacking your basket, by watching to make sure he or 
she rings up the items correctly, and by having your 
money ready when asked for. 


Department Store Data 

Cousin Carol's getting married in just two weeks! 
Today you're shopping for a wedding present and also 
a new dress. Let’s start by selecting the gift. You can 
collect ideas by strolling through the gift section of a 
large department store. Feel free to browse through 
openly displayed stock, but observe “no handling” signs. 
If a saleswoman offers her help, tell her that you're 
looking for a wedding gift, and mention the amount you 
want to pay for it. She can be a great help to you be- 
cause she knows the stock. Use your best manners, so 
she'll want to help. 

When you've made your final choice, ask the clerk if 
the store gift-wraps and delivers packages. If so, be sure 
that you give your cousin’s address correctly, and spell 
any difficult names or words. When making your pur- 
chase, you should pay cash unless Mom has given you 
definite permission to use her charge account. 

On to the dress department! Since you're about to 
make a large and important purchase, you've probably 
asked your mother to meet you there. Wait until a clerk 
is free, then speak up and tell her the type, size, and 
approximate price of the dress you want, From the 
dresses she shows you, select a few that you especially 
like, and adjourn with Mom to a dressing room. 

Before trying on a dress, unfasten all the hooks, but- 
tons, and zippers. Then slip it over your head so that it 
won't touch the store floor. And be sure to press your 
lips together so that your lipstick stays on you. Once 
you've made a choice, you should return the other 
dresses—neatly rebuttoned and rebelted—to their rack, 
unless the saleswoman does this for you. 

Do you want to earn a “proper shopper” rating? In 
addition to the suggestions above, follow these tips: 

@ Always make sure your hands are clean before 
handling merchandise. 

@ Always wear stockings or peds when shoe shopping. 

@ Always replace any items you disturb, and fold 
them neatly. 

@ Always wait for your turn at counters. Don’t push 
your way through crowds. 
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Stardust 


SLIP of a girl with golden-brown hair pushed open the 
stage door, flashed her borrowed Actors’ Equity Card, 

and wandered into the dark theatre. She had never been 
backstage in a Broadway theatre before and she was 
frightened. 

In a dressing room, she pulled on her black leotard, pink 
tights, and ballet slippers. Along with nine other girls she 
was called onto the stage, quickly taught a jazz dance rou- 
tine, and told to execute it. 

The young girl had never done a jazz dance before—she 
was a ballet dancer—but she faked it as best she could, 
and she smiled. A male voice from the dark theatre called 
three names and the rest of the girls left. The young girl re- 
mained, one of the three. Then it happened. A voice said, 
“Thanks, girls. Lauri Peters, will you come with me for a 
costume fitting?” 

She'd made it! Lauri Peters, a 14-year-old girl one year 
out of Cleveland, Ohio, had a part in the Broadway 
musical, Say Darlin’! It was just a chorus part, but it offered 
her a chance to gain actual stage experience. 


Heading for Stardom 

Two years and two shows later, Lauri is now heading 
straight for stardom as Mary Martin’s teen-aged daughter, 
Liesl, in Rodgers and Hammerstein’s new Broadway hit, 
The Sound of Music, which opened in New York City 
last November. 

“I love Broadway,” Lauri told us, “because it combines 
acting, singing, and dancing into one package. I started 
taking ballet lessons when I was six years old, and I 
thought for years that I wanted to be a dancer,” she re- 
called, “but now I want to be an actress who can sing 
and dance. 

“Any young girl who dreams of becoming an actress 
must be willing to devote herself completely to her goal, 
because that’s what it takes to become a star—complete 
dedication. You have to make everything else secondary.” 

That’s just what Lauri has done. Besides appearing 
nightly in the show, she takes singing, voice, acting, and 
dancing lessons, and attends Quintanos Professional Schoo] 
in New York City about three hours a day. 

“I’ve never had a hormal high school life,” she confessed. 
“I have to attend classes irregularly whenever I have time.” 
This year Lauri, a junior, is taking two English courses, 
psychology, and economics. She likes English best. “College 
won't mix with my career,” she commented, “but I plan to 
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Lauri Peters in Sound of Music. 


read a lot, and I try to be very alert and observant so 
that I can learn while acting.” 

Good grooming and good health habits are “musts” in 
Lauri’s business. She considers eight hours of sleep every 
night essential. The five-foot, six-inch, 114-pound actress 
has little trouble keeping her weight down, She eats a large 
breakfast, lunches on huge fruit salads, and finishes the day 
with a sandwich and coffee after each show. She doesn’t 
smoke and disapproves of teen-aged girls who do. 

Lauri likes a natural look. She has a soap-and-water fresh 
complexion, wears no lipstick or powder off-stage, and sets 
her shoulder-length hair in three large curlers for a full- 
blown, simple hairdo. She loves extreme fashions on others, 
but has found that the simple, young-sophisticate type 
of clothing is best for her size five figure. 

Dating, like everything else in Lauri’s life, takes a back 
seat to acting. “During the two months I was rehearsing 
for The Sound of Music, 1 never gave boys a thought,” 
she laughed. 

Lauri feels that there are only two ways to prepare for a 
theatrical career. You can either go to acting school full 
time, or you can learn by getting a job on the stage and 
taking part-time lessons. “I decided to just go ahead and 
do it,” she says. “My start was a combination of luck and 
timing. I just happened to be in the right place at the 
right time!” 


For Love, Not Money 

Lauri cautions girls who want stage careers that they 
should drop their dreams if their main goal is money. 
“Broadway doesn’t pay well until you're a star,” she told 
us, adding, “and the more you make, the more you have 
to spend. A girl is foolish if she refuses a part because the 
salary is low. She should take it, gain experience, and 
get out where showmen can see her. If she’s good, that 
small part may lead to a bigger one.” 

Lauri speaks from experience. First the chorus line, then 
a major musical comedy role, and next—perhaps a motion 
picture. Lauri is being considered for an important part in 
the movie version of Exodus, Leon Uris’s best-selling novel. 

How does a 16-year-old girl feel when she’s skyrocketing 
to stardom? Lauri’s answer is, “I’m thrilled! To keep my feet 
on the ground, I have to remind myself every once in 
awhile that I still have a long way to go.” —MARGE BAKER 


This is one in a series of Co-ed articles on careers for 
girls and women. Next month you'll meet a beautician. 
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The Things 
People Say! 


RITICISM is a curious thing, isn’t it? Most of us find 
it fairly easy to criticize people we know, but we're 
reluctant to accept criticism when it’s directed at us. 
Why is criticism so easy to give, yet so hard to take? 
Whether we admit it or not, the answer lies in an in- 
visible “vanity spot” somewhere deep inside us. This 
spot is tender and easily hurt. When someone speaks 
unkindly to us, finds fault or makes an accusation, we 
try to protect ourselves against this feeling of hurt. 


Linda Covers Her Ears 


Some of us find protection against hurt by closing 
our ears and minds to the unpleasant things people say. 
For example, Linda is almost never on time to anything. 
She’s late to school, late to meals, even late on movie 
dates. By now, Linda’s lateness is a standard “joke” 
among her friends and family. 

“If we wait for Linda, we'll never get there.” 

“If Linda’s only twenty minutes late, she thinks she’s 
on time.” 

“Maybe we ought to get a special clock for Linda!” 

It’s gotten so that Linda doesn’t even hear these re- 
marks most the time. She simply goes right on being 
late, taking it for granted that everyone else takes her 
lateness for granted. 


Peggy Covers Herself 

Another means by which we defend ourselves against 
the hurt of criticism is the ready-made answer, tossed 
quickly back at an accuser. This defense is usually ac- 
companied by a feeling of being wrongfully criticized 
or misunderstood. 

Peggy is another bright, charming girl who doesn’t 
see herself as others see her. It’s a well-known fact in 
her family that Peggy’s never around when dishes need 
doing or beds need making. Wherever there are chores, 
Peggy is busy elsewhere. When her sister complains 
that she’s always stuck with the dishes and accuses 
Peggy of getting away with murder, Peggy always has 
a reasonable answer. 

“But I’ve got an exam tomorrow. I have to study.” 
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“If I don't return this book to the library, I'll be 
fined.” 

“I've got to rush or I'll be late for the club meeting.” 

Note that Peggy’s excuses are always good ones. 
That’s why she feels justified in making them. But the 
truth is, she does get out of things she'd rather not do. 


Truth Hurts a Little... 


Both Linda and Peggy have found ways to protect 
their “vanity spots” from hurt. The methods they use, 
a kind of deliberate “deafness” and ready excuses, have 
become almost second nature to’ them. They're not even 
aware that they're refusing to face the real questions 
raised by the criticism. 

It’s too bad that this should be so, for criticism, prop- 
erly given and well received, can be helpful. 

If we could get over the hurt feeling, we'd be able to 
pay attention to the criticism itself. Suppose that Linda 
actually allowed herself to hear all the comments on her 
lateness, good-humored or grumpy. She might begin to 
wonder if there weren't some truth in the things people 
say. Then she might go a step further and ask herself 
why she can’t be punctual. And then she might correct 
this annoying habit. 

If Peggy could, just once, clap her hand over her 
mouth to stop the excuse before it pops out, she might 
learn something important about herself. She might see 
that her excuses, reasonable as they are, are simply 
ways of avoiding disagreeable obligations and chores. 


... But Helps a Lot! 


This doesn’t mean that we must take all criticism to 
heart, as though it were all equally true and important. 
But it’s a good idea to listen to the people who know us 
best and love us most. We can learn a great deal about 
ourselves from them, 

What’s the practical value of this? Listening to criti- 
cism, examining it instead of resenting it, is useful in 
gaining self-knowledge. Linda will have an easier time 
of it later if she deals with her problem of tardiness 
now. For in the adult world of jobs and careers, her late- 
ness will be a severe handicap to her. Peggy, too, Will 
find herself quite unpopular when she leaves the family 
nest, expecting to find others to do her chores for her. 

Even if it’s embarrassing and hurtful, try to hear the 
things people say, the things they keep telling you about 
yourself, The next time someone criticizes you, don’t 
shut your mind and ears, like Linda. Don’t offer handy 
excuses, like Peggy. 

Think about the criticism. Is it true? If not, forget it. 
But if it is, grasp the opportunity to learn something 
about yourself. 
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Lou and. your family 


Home Base 


OW’S your teamwork at home base? Are you a strong mem- 


ber of the team? Or do you disregard the signals, play 


only to the grandstand, and argue with the umpire? 


To test your team spirit, check which course of action you 


would take in each of the ten situations described here. Then 


compare your answers with ours which are printed upside 


down at the bottom of the page. 


1. You find that you’re going to be out on a date later 
than you're supposed to be, so you— 

__a, tell your parents the next day that everyone else 
was able to stay later, so you assumed that you could, too. 
_b. telephone them and explain why you'll be late. 

c. try to sneak in the house as quietly as possible. 


2. You have a date with a boy whom your family has 
never met, When he comes for you, you— 

_a. greet him at the door and whisk him out right away. 

b. tell your parents what time he’s coming so they'll 
be on hand to meet him. 

c. arrange to meet him on the corner, to avoid the 
stiffness of an introduction. 

3. You have a favorite television program which you like 
to watch regularly. Your kid brother wants to watch some- 
thing else that’s on at the same time, so you— 

a. let him choose his program and watch with him. 
b. argue for your program until he gives in. 
c. suggest that you and he split the time from one 


week to the next. 

4. You are dressing for school and find that your sister 
borrowed the blouse you want without asking you. She 
hasn't laundered it yet, so you— 

a. run and tell your mother. 
b. tell your sister she can never borrow anything of 
yours again. 

__e. ask for a clean blouse of hers to wear now, and 
remind her that borrowing means asking for permission first. 

5. Phil said he'll phone you tonight, so you 

__a. ask him to call at a specific time. 

b. ask vour family not to use the phone. 

__e. ask your family to keep their phone calls short. 

6. Your brother is about to go to his first dance with a 
date, so you— 

__a. tease him about having a girl friend. 

b. offer to help him order a corsage. 
_c. give him some “motherly” advice about girls. 


7. Your parents are entertaining adult friends, so you— 

__a. spend the evening helping to entertain the guests. 

__b. offer to do the dishes while your mother gets 
dressed, then go out or go to your room. 
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_¢. stay out extra late, so you won't be in the way. 


8. Mom has refused to let you shop alone for a new for- 
mal, so you— 


__a. ask her to come along with you and show her that 
you have good judgment. 

b. announce that you really didn’t need a new dress 
anyway. 

c. insist that you're old enough to select your own 
clothes. 

9. Your parents disapprove of your growing friendship 
with a girl who’s new in town, because one of your mother’s 
friends say that the girl is “wild,” so you— 

a. argue that you don’t see anything wrong with her. 
b. drop the girl and act like a martyr. 
_c. ask if you can invite her to visit you when your 


parents are home, so they can meet her and judge for them- 
selves. 
10. Your mother breathes down your neck whenever you 
do household chores, checking up on you constantly, so you— 
__a. lose your temper and tell her you're no longer a 
child. 
b. ask her to explain just how she wants the chore 
done and request that she check after you've finished. 
_c. simply refuse to do household chores any longer. 


A Scholastic Magazines cartoon 


“Oh, father!’ 
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COOKING AS AN ART: ONE IN A SERIES BY BETTY CROCKER 
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Butter-type cakes, adaptable to so 
many variations 


‘“‘What nicer way to spread 2 

your wings as a good cook and 

popular hostess than by 

making a perfectly beautiful 
cake. By mastering some > 
fundamental skills and applying 

them carefully, you can be 


known for the handsome 
cakes you serve. 


“The step pictures, recipes and cake 
variations on the next seven pages are 
planned to help you master the art of 
making a beautiful butter-type cake. And 
be ready for compliments when you do!”’ 


“Batty Crocker (tts) 


“Pull out and save this 8-page section. Punch 
to fit your notebook. It’s one in our series, 
which, when collected, can become a ‘Co-ed’ 
Cook Book of your own,”’ 
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For centuries, cake-making 
was a great deal of work. The 
amount of ingredients called 
for was staggering! Way back 
in the 16th century spice cake 
was popular. In the 18th 
century the ‘“‘Nun’s Cake’”’ 
was a favorite. During 
America’s colonial days 
many a weary homemaker 
labored long and hard 

with a rich Pound Cake. 


typical old “receipt” 


Take half a peck of fine wheat-flower... 
three pounds of refined sugar...dry 
them by the fire. Take four pounds of 
butter, beat it with a cool hand. Then 
beat thirty-five eggs 


Later, the method of creaming shortening and 
sugar together thoroughly, then adding dry in- 
gredients alternately with liquid, was developed. 
Only recently was this procedure streamlined 
when our Double-Quick method was 
introduced, which uses only one bowl, saves 
creaming of shortening and sugar, 

the separate beating of eggs. 


WHAT KINDS OF CAKE ARE MADE TODAY ? 


Butter type: 


Cakes made with 

shortening. This includes 
cakes made with 
hydrogenated shortening, 
margarine or butter. 

Cakes made by our Double- 
Quick method are butter 


in this booklet. 


Foam type: 


Cakes made without 
shortening, such as angel 
food or sponge cake. 

Cakes made with liquid 
shortening, such as chiffon 
cakes. Chiffon cakes have 
the lightness of angel food 
as well as the butter-y 
richness of a butter type cake. 


How To BE SURE YOUR CAKE WILL BE A SUCCESS 


KNOW YOUR INGREDIENTS! Basic ingredients in a cake made with shortening 
are flour, sugar, baking powder, eggs, liquid, shortening, salt and flavoring. 


FLOUR is the foundation of your 
cake, so the right kind and 
amount is essential. Cake flour, 
such as Softasilk, or an all-purpose 
flour, such as Gold Medal can 

be used. Use the kind of flour 

the recipe calls for. 


SUGAR provides sweetness and 
regulates tenderness. Either white 
granulated or beet sugar may be 
used, unless the recipe 
specifically calls for brown or 
confectioners’ sugar. Sugars are 
not interchangeable because 

they vary in composition. 


BAKING POWDER produces lightness. 
With double-action baking powder, 
leavening action begins when mixed 
with liquid, but most action takes 

place after heat is applied in the oven. 
Single action baking powder releases 
most of its leavening gas quickly, in 

the cold batter before it goes into the 
oven. Combination type baking powders 
release only <4 to 4 of their leavening 
gas in the batter, the rest in the oven 
heat. When type of baking powder 

is not specified, it is best to use 

double action. 


EGGS provide additional 2 med. eggs 
structure and richness. 

They should be measured OC O 
if recipe directs it. Adding 2 terge eggs 
an extra egg does not 


cup 


improve a cake and this gat 
addition upsets the 3 med. eggs 


balance of ingredients and a4 
may give you a failure. O O O= sited 
LIQUIDS vary but each serves the 

purpose of providing moisture and 

making possible the blending together 

of ingredients. Use the liquid called for. 


Buttermilk and sour milk are 
interchangeable in recipes. 


vp 


SHORTENING produces tenderness 
and richness. Hydrogenated 
shortenings should always be used in 
Double-Quick Method cakes. When 
using part butter, never use more 
than half. (Part butter adds flavor to 
white and yellow cakes.) Use oil or 
melted shortening only when 

the recipe calls for it. 


CHOCOLATE always means the 
unsweetened kind, unless otherwise 
specified. It cannot be substituted 
for cocoa in a cake recipe. 
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How to CHOOSE THE RIGHT PANS 


Too big a pan makes 
cake pale, flat and 
shrunken. 


Too small or shallow 
pan makes cake over- 
flow, 
coarse texture. 


and gives a 


CHOOSE THE RIGHT MATERIAL 


Shiny aluminum or tin pans 
distribute heat evenly and 
give a delicate golden 


When using heat-proof 
glass pans, always reduce 
the oven temperature 25° 


Right size pan means 
cake with good con- 
tour, one that is easy 
to frost. 


MEASURE pans across top, from inside to in- 
side; also measure depth. Don’t guess! 8 or 9- 
inch layer pans should be 11% inches deep; 
square and oblong pans 2 inches deep. Be sure 
to use the size pan called for in the recipe. 

To measure capacity of odd shaped pan, fill 
pan with water. Measure the water. Use 4 
that measurement of batter. 


BETTY CROCKER’S SUCCESS 
SECRETS FOR ANY TYPE CAKE 


- Before mixing: 
brown crust to the cake. and use the same baking 


time called for in recipe. 


HOW TO PREPARE PANS 


To prevent sticking, grease 

bottom and sides of pan. 

Divide at least 1 tbsp. 

shortening between pans. 

Dust pans with flour, divid- 

ing 1 tbsp. flour between 

pans. Tap bottom lightly 
to remove excess. 

A correctly prepared pan also gives a nice brown 
crumb to the cake, and makes it easier to frost. 


make a BEAUTIFUL CAKE USING OUR DOUBLE-QUICK METHOD 


MAKE A 
OUR MODERN, ONE-BOWL WAY TO MIX A BUTTER TYPE CAKE 


Your feeling of accomplishment will be complete when you create a cake of your own! 


Read recipe, including method. 

Have all ingredients at room temperature. 
Assemble all necessary utensils. 

Preheat oven. 

Prepare baking pans. 


Use level measurements for accuracy with 
standard measuring cups and spoons. 


GOLDEN LAYER CAKE | 


This method is used 
for all double-quick cakes 


2% cups sifted 
SOFTASILK 
Cake Flour 
1% cups sugor 1% tsp. flavoring 
3 tsp. baking 2 eggs (4 to 2 
powder cup) 
tsp. salt 


SUCCESS TIP: thorough blend- 


Ya cup soft 
shortening 
1 cup milk 


ing in first mixing step is important. 
Undermixing or too much liquid at this 
stage will not give a fine textured cake, 
however carefflly other mixing steps 
are carried out. 


3 Beat for 2 minutes at medium speed 
on your mixer, or 300 strokes by hand. 
Scrape sides and bottom of bowl often, 
to be sure full amounts of ingredients 
are stirred in. 


1 Sift flour before measuring. Then 
sift together into mixing bowl all 
dry ingredients: flour, sugar, baking 
powder, and salt. (Cocoa, too, when 
used, unless otherwise specified.) 


4 Add remaining liquid and un- 
beaten eggs, egg whites, or egg 
yolks, Beat 2 minutes more (300 
strokes by hand), scraping sides and 
bottom of bowl often. 


2 The next step is to add shorten- 
ing and 2, of liquid. Measure flavor- 
ing into liquid, before liquid is added 
to dry ingredients. 


& Divide batter evenly into 2 pre- 
pared 8 or 9” layer pans or use 13 x 9” 
oblong pan. (Batter thin.) Stagger 
pans on middle rack of oven; one in 
each corner about 1” from sides. 
Temp: 350° mod. Time: 30-35 min. 
for layers, 40 to 45 min. for oblong. 
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now To MAKE A BEAUTIFUL CAKE USING A CAKE MIX 


What’s in a mix? Betty Crocker Cake Mixes contain 
quality ingredients which have been scientifically controlled, 
precisely measured and blended to produce a perfect cake. 

The shortening is tailor-made for each cake, the flour is 
specially adapted to each particular mix, and a special leaven- 


ing agent is used. 


pores THE MIX METHOD COMPARE WITH DOUBLE-QUICK METHOD? 


Fewer ingredients are needed for a 
mix. (Just fresh eggs and water.) 8 
ingredients (and sometimes more) 
are required for a recipe cake. 


With a mix, you have fewer utensils 
to assemble beforehand. And fewer 


to wash afterwards! 


COMPARE THE TIME 
RECIPE 
Measuring 
Sifting 
Blending in shortening 
Adding milk and mixing 
Washing dishes 


About 
Measuring 8 


Adding water, eggs and mixing 
Washing dishes Minetes 


Minutes 


A cake mix saves you more than half 
the time, from the first measuring 
steps to cleaning up afterwards. 


STEPS IN MIXING, USING A CAKE MIX 


PRE-MIXING 
STEPS 


1 Preheat oven to 350°. 


2 Grease pans generously 
and dust with flour. 


3 Empty package contents 
into a large mixing bowl. 


BETTY CROCKER'S 
SUCCESS TIPS 


1 Always follow package directions; 
directions as well as ingredients may 
change over a period of time. This is 
done to improve the product quality. 
2 Do not add ingredients not called 
for on the package directions, or in a 
Betty Crocker tested recipe variation. 
3 Adding extra eggs will not improve 
the cake. The extra egg will make the 
cake tough. 

4 Do not reduce the number of eggs 
called for in a mix. The resulting cake 
will be crumbly because the eggs act 
as a binding agent. 

& If glass baking pan is used, reduce 
baking temperature 25°. 

6 Baking pans should not be over 2” 
deep. Batter should not be more than 
34 to 1" deep. Remember, the deeper 
the batter, the longer the baking time. 


1 Blend in water and eggs as directed 
on package. 


fe 


3 Pour batter into two 8 or 9”, 114" 
deep layer pans, or into one oblong 
pan, 13 x 914 x 2”. 


2 Follow package directions for 
beating batter. Use rubber spatula to 
scrape sides and bottom of bow! often. 


4 Baking time varies, depending on 
kind of cake and size of pan used. 
Bake according to package directions. 
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When minimum baking time is up, 


To double-check done- 


you can test your cake by lightly ness, insert a wooden 


touching center of cake, while it is 
still in the oven. Do it quickly! If 
no imprint remains, your cake is 


done. 


1 Remove cake from oven and 
put on wire rack to permit air 
circulation all around cake; 
this insures even cooling. 
other solid surface.) 


3 Turn pan onto clean towel 
on cooling rack. 


pick in center. If pick 
comes out dry and 
clean, your cake is done. 


BAKING TIP: If your oven 
seems to bake too fast or too 
slow, ask your local utility com- 
pany to check it for you. That 
way there’s no guesswork for you. 


2 Allow cake to stand in pan 
10 minutes. (Cakes will steam 
and become soggy if left too 
long in pan or on plate or any 


4 Turn cake right side up to 
finish cooling. A warm, tender 


cake may crack if it rests on 


the rounded top surface. 


How To FROST YOUR CAKE 


Frost cake when it is thoroughly cool. Brush off crumbs 
gently with hand. Place one layer, rounded or top side 
down, on cake plate. 

Frost with icing or filling, clear to the edge. Let set 
a few minutes; then place top layer, flat side down, 
on top. 


HOW TO STORE YOUR CAKE 


First, be sure cake is thoroughly cooled. Then store in a 
container with a tight cover. If you do not have a regular 
cake keeper, invert a large bowl over the cake plate. 
Your cake will stay fresh and moist for several days. 
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Frost sides, working quickly. Hold spatula in vertical 
position, pulling from bottom to top. Icing should 
touch plate. No fair leaving any gaps! 

Pile remaining frosting on top of cake and use 
sweeping, spreading strokes for pretty swirls and ridges. 
There you are with a beautiful cake! 


HOW TO ee 

How To CARE FOR YOUR CAKE AFTER BAKING - 
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How To CUT YOUR CAKE TO SERVE MOST ATTRACTIVELY 


To get the most and daintiest pieces, use a thin, sharp knife. Insert the point of knife into cake, keep- 
ing point down and handle up. Slice, pulling knife toward you in short sawing motions. If frosting sticks, 
dip knife in hot water. 


Cut around cake in a circle half way to the center. Cut 
pieces from outer circle. Cut pieces from inner circle. 
This gives you 38 pieces. 


Or simply cut cake in desired wedge-shaped pieces. 


Cut cake into 4 quarters. Then cut each quarter into 
slices. The 2 pieces closest to the middle of the cake 
can be cut in half. This gives you 32 pieces. 


How To MAKE YOUR CAKES PARTY SPECIAL 


For Valentine’s Day— 

HEART CAKE 

Divide cake batter between 2 greased and floured pans 

—one 8-inch square, one 8-inch round. Bake as your 

recipe or mix instructions direct. The little sketches 
(at right) show how to make the heart shape. 


Cut the round layer in half and place against the 
square layer. 


For a party any time— 
BUTTERFLY CAKE 


Cut White or Golden Yellow Cake layers in two, as the 
sketches show. Set rounded edges together, butterfly 
fashion. Trim with icing and sprinkle with yellow 
sugar. Serve on a pretty plate. To make the butterfly 
design, use fine nozzle of tube cake decorator. Or 
dribble with confectioners’ colored particles. 
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For Easter— 
BUNNY CAKE 


Bake a white or 

golden cake in 
layers. When cool, 

cut one layer in half; 
put halves together with 
fluffy icing. Stand upright 
on cut edge. Cut notch about 14 of way around 
semi-circle, to form rabbit’s head. 


Use cut-out for tail, securing with toothpick. Frost 
with remaining icing and cover with coconut. Make 
ears of pink paper. Tint icing pink for eyes and nose. 
Coconut tinted green and a few Easter eggs form an 
attractive nest around the bunny. 


Cut onelayerinhalf. Combine halves Cut notch to form 

Savethesecondlayer with fluffy frosting head. Use cut-out 

for another occasion. and send cquide. section for bunny’s 
tail. 


ate 


To tint coconut, add food coloring to water. Let coconut 
soak in it until desired color. Drain; dry. 
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NOW CHOOSE YOUR METHOD AND BAKE A BEAUTIFUL CAKE 


OTHER FLAVORS IN DOUBLE-QUICK METHOD CAKES 


BUTTERMILK 
SPICE CAKE 


a buttermilk-brown sugar cake with 
a spicy flavor 


BROWN SUGAR 
FUDGE CAKE 


good old-fashioned flavor with a 
party touch 


2% cups sifted SOFTASILK Cake Flour 
or 2 cups plus 2 tbsp. sifted 
GOLD MEDAL FLOUR 
1 cup sugar 
1 tsp. baking powder 
% tsp. soda 

1 tsp. salt 
% tsp. cloves 
% tsp. cinnamon 
% cup brown sugar (packed) 
Ya cup soft shortening 

1 cup buttermilk 

3 eggs ("2 to % cup) 


Sift flour, sugar, baking powder, 

soda, salt, cloves, cinnamon. 

Add brown sugar, shortening, 

buttermilk. Beat 2 minutes. 

Add eggs. Beat 2 more minutes. 

Pour into prepared pans. 

(See step pictures for 

above directions on p. 3.) 

Pan size: two 9" round layers or 
oblong, 13 x 9” 


Temperature: 350° (mod.) 


Time: 35 to 40 minutes for layers 
45 to 50 minutes for oblong 


2% cups sifted SOFTASILK Cake Flour 

1 tsp. soda 
% tsp. salt 

2 cups brown sugar (packed) 

Ya cup soft shortening 

1 cup buttermilk 

1 tsp. vanilla 
% to % cup eggs, unbeaten (3 med.) 

2 sq. unsweetened chocolate (2 oz.), melted 


Sift flour, soda, salt into bowl. 
Add brown sugar, shortening, 

24 of buttermilk, vanilla. Beat 

2 minutes, medium speed on 
mixer or 300 vigorous strokes by 
hand. Scrape sides and bottom 
of bowl constantly. Add rest of 
buttermilk, eggs, melted 
chocolate. Beat 2 more minutes. 
Pour into prepared pans. 


(See step pictures for these directions on p. 3.) 


Pan size: two 9” round layers 
or oblong, 13 x 9” 


Temperature: 350° (mod.) 


Time: 30 to 35 minutes for layers 
40 to 45 minutes for oblong 


NEW IDEAS WITH CAKE MIX CAKES 


CHOCOLATE FUDGE 
PUDDING CAKE MIX 
package not in illustration 


Complete—in- 

cludes both cake 

and pudding 

mix! Empty 

“cake’”’ envelope 

into bowl. Blend 

in 1 egg and 2 tbsp. water. Beat 1 
min. Spread batter in ungreased 
8 or 9” square pan or 2 qt. baking 
dish. Sprinkle “pudding” envelope 
evenly over batter. Do NoT MIX. 
Slowly pour 1 !4 cups boiling water 
over entire surface. Do NoT STIR. 
Bake 20 to 25 min. in 400° oven. 
(25 to 30 min. for baking dish). 
The rich, fudgy pudding bakes 
through to the bottom . . . cake 
rises to top. Serve warm. 


Make a giant shortcake of 2 round 
yellow layers of cake mix. Fill and 
top with slightly sweetened 
whipped cream and raspberries— 
or fruit you’re specially fond of. 


RASPBERRY 
SHORTCAKE 
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Cover top of 8 or 9” square of 
chocolate devils food cake with a 
fluffy white frosting. Pour Fudge 
SUNDAE SAUCE over frosting to 
cover it... letting it drip down sides. 


BOSTON CREAM PIE 
package not in illustration 


Yellow Cake Mix — Bakes up intoa 
big tender layer. All you add is 
water and one fresh egg. Split in 
half; fill with Boston Cream Filling. 


Boston Cream Filling—Just add 
milk to make this custardy-rich 
filling. 


Chocolate Icing Mix—Just add 
water, stir and pour it on for a 
smooth chocolatey topping. 


COCONUT SNOWBALLS 


Make cupcakes, following direc- 
tions on package. Spread thickly 
with frosting and roll in flaked 
coconut. 
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YOUR BETTY CROCKER SCORE CARD 
FOR BUTTER-TYPE CAKES 


Score your cakes PERFECT (16) if they have all the 
qualities listed above each section in this chart. If less than 
PERFECT check it accordingly; GOOD, FAIR, Or POOR. 


APPEARANCE SCORE 


Surface smooth, fine grained and 
golden brown; contour has slightly 
rounded top; high volume. Ring 
on top is characteristic. 


TEXTURE SCORE 


Fine grained, small thin cell walls 
evenly distributed; light but not 
crumbly. 


CRUMB SCORE 


Soft and velvety; slightly moist, 
light and tender. 


FLAVOR SCORE 


Delicate, sweet, well-blended 
flavor. 


NOW ADD UP YOUR SCORE 


we 


Crumb. . 


Flavor 


— TOTAL 


Poor 
Characteristics: 


Peaked or 
cracked 
Pale color 


Too dark brown 


Low Volume 


Sunken 


Poor 
Characteristics: 


Large uneven 
cells, thick cell 
walls 


Crumbly when 
cut 


Tunnels 


Poor 
Characteristics: 


Dry 
Soggy 
Solid 
Tough 


Dull color 


Poor 
Characteristics: 


Flat 


Unpleasant 
flavor —bitter. 


Here’s Why: 

Too much flour, oven too 
hot. 

Too little sugar, wrong 
type pan, underbaked. 
Too much sugar, too hot 
oven, overbaked. 

Too much shortening, too 
much liquid, too hot oven, 
wrong size pan. 

Too little liquid, too much 
of sugar or shortening or 
leavening, or under baking. 


Here’s Why: 

Too little liquid, insuffi- 
cient mixing, too much 
shortening, too cool oven. 


Too much shortening, too 
much sugar, insufficient 
mixing. 

Too many eggs, too little 
sugar, poor mixing. 


Here’s Why: 
Too little sugar, too much 
leavening, too long baking. 


Underbaking, too much 
shortening, undermixing. 


Too much liquid, too much 
shortening, too much flour. 


Over-mixing, overbaking, 
too little shortening. 


Poor ingredients; improper 
mixing of ingredients. 


Here’s Why: 


Too little salt. 


Strong or rancid shorten- 
ing; poor quality eggs or 
flavoring. 


If perfect, your total would be 16. 


How near PERFECT did your cake score? 
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Food 


Fourth in a Series on Better Buymanship 


TRAWBERRIES in December in Maine and African 

lobster in Kansas! In season and out of season, the 
frozen food bins in stores all over the country offer their 
amazing yield of products, more than 1,000 different frozen 
food items. 

There are many reasons for their popularity. They're 
convenient to buy and easy to prepare; they need no 
cleaning, peeling, and waste-cutting, thus saving both time 
and work. There's a vast, tasty variety to choose from and 
many frozen foods are thrifty buys, in comparison with 
other foods. 


The Question of Quality 


The big point to remember is that the process of freezing 
doesn’t make the food any better than it was originally. This 
means that the food must be of good quality to begin with. 
The preparation, freezing, handling, and transportation of 
the food must be done quickly and expertly in order to 
retain the original good quality. 

How can you be sure of the high quality of the frozen 
foods you buy? One way is by the brand name, for many 
brand names are known for the high standard they repre- 
sent. Of course, a great deal happens to the food between 
the time it is processed and the time you see it on sale in 
the store. Therefore, it must also have proper treatment 
from the moment it leaves the hands of the processor. 

In addition to choosing your brand carefully, you should 
also know something about the store where you do your 
buying, for there are wide differences in the way that 
retailers handle frozen food products. 

Make sure your storekeeper buys and sells frozen foods 
of good quality. Find out whether these foods are delivered 
to his store under refrigeration. They should be. It’s also 
important to know that the frozen foods are moved into 
the store freezer from the delivery truck as quickly as 
possible, then and very speedily taken from their shipping 
containers. 

A good storekeeper keeps his frozen food cabinets at 
the correct temperatures for the food within them; he may 
have temperature indicators right in the cabinets where 
the customer can see them. He keeps frozen foods low in 
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Frozen Food Age 


the cabinets, where it’s cold enough for them, and he 
rotates the stacks of packages so that the bottom ones are 
sold and then replaced. He makes a practice of removing 
damaged packages from the cabinets. 


The Most for Your Money 


In selecting frozen foods, you'll get more for your money 

by following these simple, common-sense rules: 

@ Read labels. They tell you the weight, how to store, 
how to prepare and serve. Labels also help in terms 
of price. A brand which costs more than another, 
for example, may weigh more or have a more ex- 
pensive ingredient. 

Put the frozen food items last on your shopping list 
and pick them up immediately before going to the 
checkout stand. 

If there are insulated bags at the frozen food cabinet, 
pop your purchases into them. If not, ask the clerk 
to put them in a separate bag. They'll keep colder. 
Take frozen foods home without delay and store them 
in the freezer or ice-cube compartment of your re- 
frigerator at once. 


Zero and Below 

If you have no freezer or freezing compartment in the 
refrigerator and must use the ice cube section, use the 
foods within a week. 

Frozen foods, like fresh foods, lose color, flavor and 
nutritional value if not stored under proper conditions. 
Even a rise of only five degrees between zero and thirty 
will cause rapid loss of quality. And once frozen food has 
been damaged by too high a temperature, it cannot be 
corrected by refreezing, for the damage is done. If you 
detect the slightest off-odor in food which has been par- 
tially thawed, don’t use the food. 

Different types of frozen foods are affected differently 
by temperature changes. For example, frozen fruits such 
as raspberries and strawberries are damaged within days 
if the temperature goes as high as 30°, Yet, stored at zero 
degree F. or below, they remain in good condition for a 
year. 
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Truly Fair 


An older sister or a favorite cousin about 
to be married would love a shower. 
Avoid gift duplications by listing cate- 
gories on each invitation. Color scheme: 
Pink, lime, and white. Centerpiece: A 
child’s white umbrella trimmed with pink 
crepe paper ruffles and tiny lime bows. 
Fill with gifts. Menu: Chicken a la king, 
angel food cake, frosted in white, with 
hearts outlined in silver shot. 


Graduation Gala 


For a girl with cap and gown plans an 
open house buffet set-up is easiest. 
Color scheme: Your school’s of course. 


Centerpiece: “Sweet girl graduate” fash- , 
ioned from a roll of typing paper. Paint 
on features. A square of black paper for RE 
cap, and looped yarn for tassel. A white Ane 

sheet for the tablecloth, so guests can 

autograph it in crayon. Later you'll press 

wrong side with hot iron thus have a 

souvenir of “‘the’’ day. Menu: Make-your- 

own sandwiches, punch, and cookies. 


Backyard Barbecue 


Could be “his” birthday, or Bud's 
promotion, or any meal you want to 
be special. Color scheme: Red and 
white. Centerpiece: Red checked ta- 
blecloth, napkins to match tied 
‘round Coke bottles, straw hat 
adorned with fake flowers, and pa- 
per butterflies. Menu: Barbecued 
chicken, tossed green salad, and 
dessert—pineapple on the half shell. 
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Calendar 


from March to May you’ re hostess for the day 


Happy Anniversary! 


Surprise Mom and Dad with a 
dinner in their honor! Color 
scheme: Turquoise and white. 
Centerpiece: Wrap their gifts in 
turquoise as a bride and groom. 
Top hat, eye, tie, and belt from 
black paper. Triangular white 
piece with gold sequins for 
shirt. Tiny flowers, veil, fringed, 
black paper eyelashes with heart- 
seal mouth complete the bride. 
Paper strips attached to box 
sides for arms. Menu: Baked 
ham, string beans with chopped 
almonds. Dessert — peppermint 
ice cream and butter cookies. 


Easter Breakfast 


A serve-yourself affair with everything 
prepared the night before, including 
the waffle mixture. Color scheme: Lilac, 
pink, and yellow. Centerpiece: Easter 
basket filled with pink tulips, lilacs. 
Eggs dyed yellow become bunny favors 
if you add paper ears, feet, and draw 
on amusing faces. Menu: Pecan or blue- 
berry waffles. Topping; confectioner’s 
sugar spiced with cinnamon, or syrup. 


A Saturday Night 


The occasion is completely casual just 
to get your crowd together. You'll want 
to dance and listen to records—and 
then? Bring on the “dogs”! Not only 
will you eat them, but they’re part of 
the centerpiece. Cover three shoe box 
lids in red paper and letter ‘‘Dog Show” 
in white. The “entrants” in the show are 
made of bologna, salami, and frank- 
furters. Use parsnips for tails and heads, 
brown paper for ears. Stripe pitcher and 
mugs with plastic tape if yours are plain. 


Write to Co-ed if you wish additional de- 
tails on any of these party suggestions. 
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Study Storage (above, top) puts costumes and acces- 
sories filed by historical period at designers’ finger tips. 
In the Students’ Workshop (above, bottom) today’s 
students are transformed into tomorrow's designers. 
They learn designing by studying, sketching costumes. 


lo a 


Fabulous 
Attic 


You’re not seeing double! 
Although made 150 years 
apart, both these dresses 
have Empire waist, prints. 


HIS month you're going to visit the world’s most fabu- 
lous attic—the Costume Institute of The Metropolitan 
Museum of Art in New York City. 

Here young fashion design students, in search of inspi- 
ration, may rummage through thousands of dresses, shoes, 
and other accessories, just as you might hunt for attic 
treasures on a rainy afternoon. 

In the Institute, you'll find articles of dress representing 
5,000 years of the world’s greatest civilizations. Here is 
a gown from the wardrobe of a queen, there a beaded 
ball gown by a famous French couturier, and further on 
clothes of both savage and civilized peoples. You'll see 
the actual outfits that men, women, and children through- 
out the world have worn while working, playing, celebrat- 
ing holidays, and going to church. 

You'll stroll past exhibitions where costumes are dis- 
played department-store-window style. You'll visit the 
storage room where costumes hang in huge open closets, 
the vast reference library where books on all subjects 
related to clothing are housed. Then there are the special 
designers’ rooms where celebrities, scene designers, artists, 
and decorators meet to dream up something new for a play 
or painting from something old. 

You might even see some of the old ideas taking new 
forms. An Austrian fur hat may inspire a bathing cap, a 
child’s shoe may provide the key to a locked door in 
history. 
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Little boy’s tapered sport trousers, 
worn about 1830, could have inspired 
design of this at-home slacks outfit. 


All historical costume photographs courtesy The 
Costume Institute of The Metropolitan Museum of Art. 


U. S. fashion cycle brings 
revival of the 1910 lady’s 
morning duster and parasol 
as 1960 raincoat, umbrella. 


‘ 


Designers may have conceived ideas for 
today’s popular leotights from pictures 
of sixteenth-century French courtiers. 
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Girl's cropped-top pajamas 
resemble the traditional 
festival costume worn by 
the Sens, who are cowherds 
of the Swiss Alpine region. 
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Sleeping alcove is dramatized by floral print couch cover. Pillows in turquoise and royal 
blue accent tones in cover against cozy background of pale blue walls, shelving, and cabinet. 


oom to 
Live In 


Co-ed Plans a 
“Bedroom Plus” for You 


Color ideas by Tintex 


o-ed views room (maybe your room) before all the changes. 


CO-ED © FEBRUARY, 1960 


i 
| 


~ 
ie 


Beauty treatment for windows and radiator in royal blue curtaining. Focal point of room is snack 
area in foreground where all colors in room’s decor are brought together in floor cushions. 


—_— you outgrown your bedroom? If so, perhaps you 
can use Co-ed’s redecorating plan to convert drab 
sleeping quarters into a fascinating hideaway complete with 
a snack center for entertaining girl friends, a cozy nook for 
relaxing with soft drinks and records, bright cafe-curtained 
windows, and a study corner. 

The room Co-ed is about to redecorate probably doesn’t 
look just like yours, but you can adapt Co-ed’s ideas to 
your own needs and budget. 

Co-ed’s room contains a single bed with wooden head- 
and-foot boards set in an alcove, a radiator sitting smack in 
the middle of two windows, a chest of drawers, straight 
chair, desk, bookcase, and bed table. Co-ed’s “after” pictures 
show the “vital” areas of this room—those we've decided 
to redecorate before your very eyes! 

@ Cozy Corner. First, we'll remove the boards from the 
bed, creating a modern studio couch that will make an 
attractive day-bed when topped with a gay-colored print 
cover and throw pillows. We'll house records and a record 
player inside a two-drawer metal filing cabinet purchased in 
a secondhand office supply shop. We'll paint the cabinet 
to match the other furniture, top it with adhesive-backed 
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shelving paper that looks like marble, and set it in the alcove 
with the bed. 

On the wall over the bed, we'll install book shelves with 
foot-wide knotty pine shelving board purchased and cut to 
size at a lumber yard. Metal stripping and shelf brackets 
for hanging the boards are also available by the yard. We'll 
make a bed lamp by hanging from a book shelf an electric 
cord with a light bulb socket on the end. A paper Japanese 
lampshade makes an attractive bulb cover. 

@ Window Wonderland. A beauty treatment for those 
ugly windows starts when we attach long brass or painted 
wooden curtain rods across the top and middle of the win- 
dows. We'll fasten a foot-wide shelf of pine board to the 
wall (with brackets) so that it runs the length of the 
windows just above the radiator. We'll garnish the windows 
with three tiers of cafe curtains clipped to the rods—top 
and bottom tiers of domestic fishnet, middle one of sheet- 
ing for a bit of privacy. We'll decorate the shelf with 
potted plants. 

@ Snack Center. For entertaining, we're going to place 
a coffee table mid-room, and surround it with floor cushions. 

(Continued on page 46) 
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When it's summertime in the U. S., it’s winter in Chile, 


but the cowboys are the same north and south of the border 


T'S a long trip from Chile’s burning 

tropical desert in the north to the 
icy frontiers of the Antarctic in the 
south, And nearly every kind of climate 
and countryside lies in between. Chile's 
geography explains the saying: “Chile’s 
ead is burning while its feet freeze.” 

Maria Devendort is lucky. She lives 
in Santiago, the capital city, where the 
weather is mild. Santiago is located in 
the central part of the South American 
Kkepublic of Chile. There the climate is 
perfect for swimming during most of 
the year. 

Chile's most popular seaside resort, 
Vina Del Mar (meaning “vineyard by 
the sea”) is only about three or four 
hours away from Santiago by car or 
train. The Devendorfs have a cabin 
there and spend their vacations in this 
beautiful spot beside the Pacific Ocean. 
Because Chile is south of the equator, 
summer comes at the same time as our 
wuuter, 

There is lots to do in and around 
Santiago. Maria's father, who works tor 
a big airline company, often takes her, 
her sisters, and brother to the rodeo. 
Besides riding horses, Chilean cowboys 
like to dance and sing. The cueca, the 
favorite dance in Chile, is danced to 
guitar music. Chilean cowboy songs are 
similar to our Western ones. 

“Sometimes 1 wish 1 were a_ boy,” 
says Maria. Her reason is that just about 
every Chilean boy joins his local fire 
company, When an alarm sounds, the 
members of the fire company drop 
whatever they're doing and rush to the 
fire. Maria thinks this would add variety 
to her day! 

One form of recreation that Maria 
does participate in is going to the 
movies. Most of the films she sees are 
made in Hollywood. The actors talk in 
English, of course, and translations are 
flashed on the screen in Spanish, the 
national language. 

Maria is not yet old enough to have 
dates, since she’s only 14. But even 
older Chilean girls are not allowed to 
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go out with boys alone. An older person 
must accompany them. 

There are eight people in the Deven- 
dorf family. Besides Maria and her 
parents, one brother, three sisters, and 
a grandmother live together in a brand- 
new house. 

Maria comes home from school for 
lunch. These are some of her favorite 
dishes: Pancho Villa, which is made of 
beans cooked with chorizos (smoked 
sausages); Chupe de Locos, a_ fish 
chowder made with deep-sea shell fish; 
and, finally, Picante de Maiz, a spiced 
corn. The recipe for the latter follows: 


PICANTE DE MAIZ (Chilean Spiced Corn) 


6 ears of fresh corn 

1% cup milk 

1 to 2 green peppers, diced 
4 thsps. minced onion 

Dash of nutmeg 

Dash of cayenne pepper 

4 thsps. butter 

Salt and pepper to taste 

6 medium-size potatoes 

4 to 6 thsps. grated sharp cheese 
3 hard-cooked eggs, sliced 


Cut the corn off cobs and mash it through 
a sieve. Combine the corn and milk. Add 
diced green pepper, onion, nutmeg, cay- 
enne pepper, butter, salt, and pepper. Cook 
mixture over a low fire until it thickens, 
Meanwhile, boil, peel, and slice potatoes. 
Place alternate layers of potatoes, grated 
cheese, and hard-cooked eggs in serving 
dish. Cover with corn sauce and serve. 
Yield: 6 servings. 


Grace Line 


Chile’s vineyards produce luscious grapes. 
The country is noted for its fruit crops. 


Room to Live In 
(Continued from page 45) 


We can make the table top from a 
round piece (about 3’ in diameter) of 
either plywood or beaverboard, then 
cover it with marble adhesive-backed 
paper to match the cabinet. We can 
either buy a set of four coffee-table 
legs made to screw on, or we can nail 
the table top to a sturdy wooden box. 
For floor cushions, we're using seven 
squares of three-inch foam rubber cov- 
ered with dyed sheeting. 

@ Technicolor Treat. Co-ed has de- 
cided to select a cotton print material 
for the couch cover, then key the rest 
of the room to the various tones of 
the print. We're going to make the 
cover of topsail cloth featuring floral 
patterns in tones of green, turquoise, 
light and royal blue, on a white back- 
ground. Now we'll paint the walls, 
furniture, and shelves all the same pale 
blue (white would be another good 
choice) to give our room a spacious 
look. 

Most of our cloth materials need 
dunking in a dye pot. Packaged color 
tints can now be used in the washing 
machine. We'll dye the net material, 
a sheet, and a small throw rug in royal 
blue; another sheet and throw rug in 
turquoise. With royal blue net and 
sheeting, we'll make the cafe curtains. 
Leftover royal sheeting will make ideal 
slipcovers for three floor cushions and 
one couch throw pillow. With turquoise 
sheeting, we'll make a dust ruffle for the 
couch, covers for two floor cushions 
and one couch throw pillow. As a final 
touch, we'll cover two more floor cush- 
ions in the leftover print material. 


Things You'll Need* 


Over-all Room. (1) Flat paint for 
walls, shelves; (2) Semi-gloss paint for 
furniture; (3) Two boxes dye, 59¢ each. 

Sleeping Alcove. (1) Used 2-drawer 
file cabinet, $6; (2) Adhesive-backed 
shelving paper, 59¢ a yard; (3) Printed 
topsail cloth, $1 a yard; (4) Lantern 
shade, cord, $2; (5) Knotty pine shelv- 
ing, 20¢ a foot; (6) Metal stripping, 
25¢ a foot; (7) Two throw pillows, 
$1 each. 

Window Decoration. (1) Three cur- 
tain rods, priced by size, type; (2) 
Domestic fishnet, $1 a yard; (3) Knotty 
pine shelving, 20¢ a foot; (4) Bracket 
shelf supports, 15¢ each; (5) Clips, 
rings, or looped tape, cost varies with 
type. 

Snack Center. (1) Table top—ply- 
wood, $7.50 at lumber vard; beaver 
board, $2.50 at art supply shop; (2) 
Coffee table legs, $3.50; (3) Adhesive- 
backed shelving paper, 59¢ a yard; 
(4) Foam rubber pillows, $3 each. 


*Prices may vary slightly in different parts of the country. 


CO-ED © FEBRUARY, 1960 


TOUR 
| 
| 
ee 
| 
| 
= 


und 


Puzzled about when and where to 
insert a meat thermometer when roast- 
ing meat? About 90 minutes after you 
begin roasting, insert the thermometer 
into the center of the thickest part of 
the roast. 

—Marge Billings, Jacksonville, Fla. 


If you want to dress up plain station- 
ery, do this: Cut out motifs from old 
greeting cards and paste them on at the 
top of the sheet of writing paper. 

—Emilyn Nelson, Chicago, Ill. 


Wet the string before tying a pack- 
age. It will shrink when it dries and the 
package will be tied very securely. 

—Nina Bevan, Springfield, Ore. 


For extra tasty pancakes or waffles, 
add a tablespoon of syrup to the batter. 
The effect? A yummy toasty brownness! 

—Linda Spamer, Baltimore, Md. 


If you have an unusual collection, 
such as decorative plates, keep a record 
of each new item by writing in a note- 
book the date on which you received 
the item and the name of the person 
who gave it to you. Number each entry 
and write the number on a small piece 
of tape to be placed on the back of 
each article. 

—Carolyn Carter, McGregor, Tex. 


When laundering blue jeans, add a 
tablespoon of vinegar to the suds in 
your washing machine or wash basin. 
They'll be lint-free and the crease will 
hold when they're pressed. 

—Val Lombardy, Los Angeles, Calif. 


Because honey often crystallizes as 
it stands, reliquefy it by placing the 
container of honey in warm water. 

—Rose Kennedy, 
Terre Haute, Indiana 


When using a transparent flower 
vase, a dash of food coloring added to 
the water gives a pretty effect. 

—Carolyn McGuiry, Houston, Tex. 


Got any bright ideas? Co-ed will pay 
$1.00 for every homemaking hint used 
in this column. If your idea isn’t com- 
pletely original, state where you heard 
or read about it. Sorry, but no items 
submitted can be returned. Write to 
“Here’s How” Editor, Co-ed, 33 West 
42nd St., New York 36, N. Y. 
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Home Economics Deportment 


Short-order specials 
FOR AN UNEXPECTED CROWD! 


It’s the popular hostess who says, “Stay for supper!” And 
if you know a few quick tricks, it’s no trouble at all to whip 
up a good, nourishing meal for any number. 

Soup and sandwiches—there’s an easy way to feed a 
crowd! If more people come, just open another can of soup 
. .. spread a few more sandwiches. Canned spaghetti’s 
another lifesaver. There’s a ready-made casserole that goes 
right from pantry... to oven... to table. And don’t forget 
frozen prepared foods for desserts and main courses. 

There are any number of good meals you can plan around 
today’s convenience foods. And new ones appearing every 
day! Featured here are the 2 newest condensed soups: 
Campbell's Old-fashioned Tomato Rice and Campbell's 
Cream of Vegetable. Remember, all recipes can be doubled 
or tripled. 


SOUP 'N SANDWICH SUPPER 
Hearty Party Chowder (Soup Mate)* 
Toasted Egg-Salad Sandwiches 
Swanson Frozen Cherry or Apple Pies 


*Tomato Rice with Vegetable Beet Soup 


l can Campbell's Old-fashioned Tomato Rice Soup 
l can Campbell's Vegetable Beef Soup 142 soup cans water 


Combine soups, water. Heat, stirring now and then. 4 servings. 


*Cream ot Vegetabie with Chicken Vegetable Soup 
l can Campbell's Cream of Vegetable Soup 1¥2 to 2 cans water 
lcan Campbell's Chicken Vegetable Soup 


Stir Cream of Vegetable Soup until smooth. Add Chicken Vege- 
table Soup and water. Heat, stirring often. 4 to 6 servings. 


SNAPPY-WEATHER SPECIAL 
V-8 Juice 
Franco-American Spagetti with Ground Beef 


Buttered Corn — Waldorf Saiad 
Brownies Milk 


SPECIAL BOOKLET OFFER 


If you would like a variety of additional recipes 
using condensed soups, write for your free copy 
of the 12-page “Wonderful Ways with Soups.” 


le Send request on post card to me at this address, 

7 Carolyn Campbell, Home Economics Depart- 

’ ment, Campbell Soup Company, 375 Memorial 
Avenue, Camden 1, N. J. 
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A Scholastic Magazines cartoon 


“Edith, the baby sitter is here.” 


should begin to turn blue, rush him to a doctor or hospital 
without a moment’s loss! 

Get the baby to the doctor, too, if a sharp object gets 
into his throat and is making him uncomfortable. 

Objects in nose and ears: In trying to remove an object, 
particularly a smooth hard one, from a child’s nose or ears, 
the danger is that you may push it in further. Sometimes a 
tweezer will be able to take hold of a fairly soft item. Blow- 
ing the baby’s nose is the first emergency measure if he 
has stuffed something up his nostril. If you cannot dislodge 
the object, call the doctor. 

Cuts and Scratches: Don’t touch the cut with any unclean 
object. Wipe dirt or other foreign particles from the cut with 
sterile gauze or cotton, or hold cut area under running water. 
Then wash with soap and hydrogen peroxide, rinse off with 
peroxide. Cover the cut with an adhesive strip. 

If it’s a large gaping cut, call a doctor, and if it might 


First Aid for Baby (Sitters) 


BABY sitter’s job is usually fairly predictable. Tiny 

babies can be counted on to sleep and cry for a bottle 
when they wake. Toddlers can be counted on to mess up 
their food and tangle their Yo-yo’s. And probably the great- 
est emergency you'll have to face is mopping up Junior's 
ice cream when it dribbles over his chin. 

Nevertheless, the wise baby sitter should be prepared for 
real emergencies. Before the baby’s parents leave, you should 
ask them to write down the telephone number at which they 
can be reached in case of an emergency. As an added pre- 
caution, ask parents to list the telephone numbers of the 
baby’s doctor and the family’s hospital, too. 

You should be constantly alert to stave off crises. That 
means you should be looking and listening all the time. That 
pair of shears on the table should be put out of grasp, that 
small button or safety pin tucked away long before Teeny 
can pop it into her mouth, and that supposedly harmless box 
of aspirin removed from reach! 

But despite your precautions, accidents may occur. The 
thing is to know what to do about them. Here’s a listing of 
emergency measures that every conscientious baby sitter 
should memorize. 

Head Injuries: The first thing to do is hold the baby 
tight and comfort him until he stops crying. If he quiets 
down, he’s probably all right, and you don’t have to call 
the doctor, But if the baby vomits, loses appetite, is pale 
and headachy, drops off to sleep easily or into a coma, phone 
a physician. Always report a baby’s fall to his parents so 
that they can watch for symptoms. 

Swallowed Objects: If a smooth object, such as a button, 
manages to get down without causing Baby any discomfort, 
don't worry. However, inform Junior's parents, so that they 
can watch to see if it is expelled within a few days. 

But if something gets caught in a child’s windpipe so 
that he starts to choke, hold him upside down and slap him 
energetically a few times on the back of his chest. If a child 
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possibly have been contaminated by dirt, report this to him. 
In such a case, he may administer a tetanus shot. If the gash 
continues to bleed while you're waiting the physician’s arrival, 
you should place a gauze pad or clean cloth over the cut, 
and with your hand apply direct pressure for several minutes. 

Animal Bites: Waste no time in calling the doctor. Wash 
the wound immediately, using running water and soap to 
remove animal saliva. Apply a sterile dressing over the 
wound. What is important is to get the identity of the dog 
that bit the child so the dog can be watched. If the animal 
cannot be found, or is seen to develop rabies, the doctor will 
want to give rabies inoculations to the child. 

The most and the best you can do is be aware all the 
time that myriad dangers surround a child. That awareness 
will prevent trouble. 


\ 
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A Scholastic Magazines cartoon 

“Everything's going just fine, Mrs. Weeks. 
Right now we’re playing cowboy and Indians!”’ 
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(with dry heat) 


oven-roasting: Roast in a slow oven (325°F.), 
fat side up, on a rack in a low, open pan. Do not 
sear or add water. Use a meat thermometer (for 
roasting only) 140°—rare: 160°—medium: 170°— 
well-done. 


oven-broiling: Preheat broiler to degree required 

or by your range for best results. Slash fat edge of 

7 1 to 2 inch thick steak. Broil on rack 3 inches 
Moi st from heat until done as desired. Turn once. 


" pan-broiling and frying: Steaks thinner than 

Cooking 1 inch may be broiled in heavy, lightly greased, 

open skillet. Brown on both sides. Reduce heat. 

Methods Turn as necessary to cook evenly. Use no water. 
Season. To pan-fry, use slightly more fat. 


with this one rule for all: 


LOW TEMPERATURE 


for retention of high quality meat protein, flavor, juiciness and 
tenderness, and to reduce shrinkage. 


*Cuts with these labels will appear boneless in the store because the bone 
will have been removed. 
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(with moist heat) 


braising—includes pot roast- 
ing and stewing: Season meat 
or dip into seasoned flour. 
Brown slowly in a small amount 
of hot fat, turning to brown 
evenly, in a heavy skillet or 
kettle. Add herbs, spices and 
vegetables for additional sea- 
soning, and a small amount of 
liquid. Cover and cook until 
fork-tender on top of range or 
in a 350°F. oven. 


The two most trusted 
words in meat 


T-bone : Rib bone ; Wedge bone Round bone Blade bone 
Porterhouse steak Club steak Sirloin roast Round steak Chuck roast = 
Strip lein* Rib roast Top sirloin steak Chuck steak 
Tenderloin * Rolled rib roast* Chuck roast 
for 
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Lovely to Look At? 


ARE you forever pinning up a drooping hemline or fran- 
tically reaching for a scarf to hide a soiled neckband? 
Or are you poised and confident oe appearance be- 
cause you've learned the trick of a y five minute check- 
up on what you’re wearing? 

To see how you rate on the best-groomed list, try the 
checklist below. If you check each question, you rate a 
gold star. If there are many “no checks,” then make a new 
semester resolution right now! 


Do you always... 
——___hang up skirts and blouses as soon as you take them off? 


——— brush wool skirts and jackets before putting them in the closet, 
so they'll be fresh when you need them? 


—_empty all pockets to prevent sagging creases while clothing is 
hanging? 


—___remove pins from clothing before putting it away, so you won’t 
have to search for the jewelry? 


——_—_remove spots and stains from clothing immediately? 


——_(.mend rips and tears as soon as they show up, to prevent them 
from becoming larger? 


——— fold all knitted garments neatly and put them in drawers? 


—__..measure hems of newly-purchased dresses, to make sure they 
will hang evenly? 


—__—unfasten buttons, hooks, and zippers on clothes before putting 
them on, toe avoid stretching and tearing’ 


___cover clothes that aren’t worn too frequently with cloth or plastic 
protectors? 


—___mend straps on lingerie before washing? 
—__.wash stockings and underthings nightly? 


watch shoe soles and heels for wear and have them repaired the 
minute they need it? 


—___use an ice cube to remove chewing gum from shoe soles or 
clothing? 
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Meet the girls who sewed their way to fortune in the 


1959 SINGER YOUNG STYLEMAKER CONTEST 


Misses or Mrs. Winner 


Elizabeth Pasut (20) of Dearborn, Mich. 
sewed up her division in rose-colored silk 
using Vogue Pattern +1446, Her first prize, 
includes $800 and a jet trip to Paris 
fashion houses next summer accompanied 
by her mother, 


*Tween Winner 


Jean Wood (11) of the Bronx, New York 
tailored her jumper and jacket of black and 
white houndstooth check wool for only 
$10.88. She chose McCall’s Pattern #5123 
to win $400 and a one-week trip to U. S. 
historic places with her parents. 


Teen Winner 


Olga Papuha (17) of New York City 
walked off with the Grand Teen Prize in this 
white brocade jacket dress. Patterned from 
McCall's #4952, it cost Olga only $20 to 
make, and won her $600, and a tour of 
historic U, S, places for herself and parents, 


SINGER* Sewing Machines. And the 15 


ERE ARE THE GIRLS Who walked off with 
H the $130,000 SINGER Young Style- 
maker Contest of 1959, 

Nearly 50,000 gals entered by taking the 
SINGER Contest Dressmaking course at 
their local SINGER SEWING CENTERS 
. . . they made their contest entry dress 
while they learned to sew the SINGER way, 
(They didn’t have to own a machine or 
even buy one.) 


Local winners received fitted sewing 
cases, The 108 regional winners took home 


finalists—five from each Division—came 
to New York for an all-expense paid 
three-day trip complete with sight-seeing, 
carriage rides through Central Park... 
glamorous luncheons and style shows, 

Like this year’s winners, you can learn 
to sew the easy SINGER way (eight 2%4- 
hour lessons). 

And who knows, maybe you'll be in the 


picture in 1960. Watch for the contest an- 
nouncement in your favorite magazine. 


SINGER SEWING CENTERS 


Also Headquarters for SINGER* Vacuum Cleaners 
Listed in the phone book under SINGER SEWING MACHINE COMPANY 
*A Trademark of THE SINGER MANUFACTURING COMPANY 
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National Runners-Up 


"Tween (10-13) Doris Brundza, De- 
troit, Mich.; Judy Chastain, Medford, 
Ore.; Dayle McAnally, Thomasville, 
Ga.; and Sylvia Moon, Regina, Sas- 
katchewan, Canada. 


Teen (14-17) Andrea Fraser, Kingston, 
Ontario, Canada; Miki Kuwahara, Chi- 
cago, Illinois; Phyllis Riddle, Bartley, 
Nebraska; Joan Youmans, Atlanta, Ga. 


Misses or Mrs. (18-21) Madeleine 
Girard, Granby, Quebec, Can.; Mrs. 
Dorothea Milligan, Lake Worth, Fla.; 
Marleen Van Horne, San Jose, Calif.; 
Andrea Wise, White Plains, N. Y. 
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Recipe Roundup 


Here’s a brand-new column designed 
to fill your recipe box with traditional 
dishes from all over the country. If you 
have a recipe that’s typical of the region 
in which you live, send it to “Recipe 
Roundup” Editor, Ca-ed, 33 West 42nd 
St., New York 36, N. Y. Be sure to state 
the source of your recipes. Co-ed will 
pay $1 for every recipe used in this 
column. 


Shoofly pie, and apple pandowdy, 
Make your eyes light up, 
Your stomach say howdy . 


Many of you Co-eds probably sang 
this song when it was a hit-parader a 
few years ago. But did you know what 
you were singing about? Shoofly pie is 
a traditional breakfast dish of the Penn- 
sylvania Dutch, who are descendants of 
German and Swiss immigrants to Penn- 
sylvania in the 17th and 18th centuries. 

Shoofly pie is really a delicious mo- 
lasses cake set in rich piecrust and 
topped with crumbs. It takes its name 
from the shoofly molasses with which 
it is made—one not so light as table 
molasses nor so dark as the New Or- 
leans type, but halfway between the 
two. 


Shoofly Pie* 
1'4 cups flour 
1/3 cup brown sugar 
1/3 secant cup butter and lard 
4 cup dark shoofly molasses (the coun- 
try-store kind) 
4 tsp. dark New Orleans molasses 
1/3 cup hot water 


1/3 tsp. baking soda 


Preheat oven to moderate (350 degrees 
F). Line a deep dish pie tin with a rich 
unbaked pastry shell. Make crumbs by mix- 
ing flour, brown sugar, and shortening. 
Then, in a separate bowl, mix two kinds 
molasses, water, and baking soda. For a 
gummy-bottomed shoofly, pour molasses 
mixture into pie shell, then add crumbs. 
For a drier-bottomed shoofly (preferred 
by the recipe author), take out 4 cup 
crumbs and mix rest of crumbs with mo- 
lasses mixture. Fill pie tin with this mix- 
ture, and top with the k cup crumbs. Bake 
in preheated oven 30 minutes or a little 
longer. 


*Reprinted from The Pennsylvania 
Dutch, by Fredric Klees, The MacMillan 
Company, N. Y., 1950, 
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Miss Fix-It 


e Kill Those Spots! Oh, what a wonder- 
ful pajama party that was! And what 
a terrible mess you woke up to the next 
morning—fudge on your favorite bed- 
room chair, cocoa on your bedspread, 
soft-drink stains on the carpet. Stop! 
Don’t call that upholstery cleaner. With 

little effort and know-how, you can 
make everything sparkling clean again 
in short order. 

Spilled tea, coffee, soft drinks: Sponge 
spot with lukewarm water. Then, using 
suds made with 1 teaspoon detergent 
to 1 cup lukewarm water, sponge some 
more. With a cloth wrung from clean 
water, rinse spot by rubbing. 

Candy and sugar: Wipe spot repeat- 
edly with cloth wrung out in clear 
water. 

Cocoa and chocolate: If material 

washable, launder it. On materials that 
can't be washed, scrape off as much as 
you can, then sponge stain with clean- 
ing fluid. After material dries, sponge 
stain with warm water and dust it with 
powdered pepsin. Rub pepsin into 
cloth, let stand half an hour, then brush 
off pepsin and sponge area with clear 
water. 
e Spring Coat. Has that drab-looking 
kitchen set been bothering vou all 
winter? Don’t just groan and bear it! 
Dress up table and chairs for spring 
with a new coat of paint. Of course, 
you should get Mom's permission, but 
she'll probably welcome the idea if 
she’s sure you have the necessary 
“know-how.” 

Home painting is easy—if you follow 
a few basic rules: (1) Use quality 
paints and equipment; (2) make sure 
surfaces to be painted are smooth, 
clean, and dry; (3) make sure the room 


Photograph courtesy LePage's 


Candy-stripe your kitchen set. 


in which you're painting is warm, dry, 
and well-ventilated; (4) allow plenty 
of drying time between paint coats; (5) 
read directions on paint cans carefully; 
(6) when in doubt, ask the paint deal- 
er. And before you start, be sure to 
cover all expose surfaces that aren't 
to be painted, including you—unless you 
want blue and white freckles! 

Instead of painting your kitchen set 

a solid color, how about using stripes? 
You can’t paint a straight line? Then 
try the masking tape method. First, 
paint the table and chairs a solid color. 
Allow at ‘least 24 hours for drying. Now 
for the stripes, Carefully place strips of 
masking tape across the backs and seats 
of the chairs. The width of the tape and 
the amount of space you leave between 
tape strips will determine the width of 
your stripes. Now, apply a different 
color of paint between the tapes. It’s 
as simple as that! Just leave the tape on 
until the paint is thoroughly dry. If you 
don’t, edges may smudge and paint may 
run. You can also use masking tape to 
insure straight-line painting when you're 
doing two-tone walls. 
e Surgery Underfoot. The last time the 
gang danced at your house, did they 
cut fancy figures in as well as on the 
floor? With a few dabs of the right kind 
of attention, you can make that floor 
mirror-smooth again. 

For shallow surface scratches: If 
scratches don’t go below the finish, you 
can remove them easily. by rubbing 
them (in the direction of the ,wood 
grain) with a pad of medium-coarse 
stee] wool saturated in cleaning fluid. 
After the finish—and  scratches—have 
been removed, smooth areas with fine 
steel wool. 

For deep scratches: If scratches have 
marred the wood itself, first remove 
the finish as directed above. Smooth 
wood with 2/0 sandpaper. Using an 
old brush, fill scratches with wood plas- 
tic or wood filler, and remove excess 
filler by scraping the surface with a 
ruler. Let filler dry overnight. Then 
sand it down to floor level and rub 
the area with a cloth saturated in clean- 
ing fluid. 

To refinish either type area: 
three parts of either orange or clear 
shellac with one part alcohol. If the 
floor you're repairing is varnished, re- 
finish with varnish, diluted with tur- 
pentine. Apply whichever finish is right 
for your floor with a soft brush. Let 
floor dry overnight. If the repaired area 
shines more than the rest of the floor, 
you can tone it down by rubbing lightly 
with fine steel wool. 


Dilute 


CO-ED © FEBRUARY, 1960 


ee: 
one 
A 
| 
oe 
| OS 
| 
A: 
re 
ond 


we Th 


ye" 


NO COOKING! 


A rainbow of bonbon flavors 


BONBON FROSTING 

Va cup PET Evaporated Milk 

Ya cup soft butter or margarine 

2 teasp. vanilla 

1-Ib. pkg. powdered sugar 
Put into a 1-quart bowl PET Milk, butter or mar- 
garine and vanilla. Sift, then stir in powdered 
sugar, about a cup at a time, until smooth. Makes 
enough to frost tops of 36 cupcakes, or tops and 
sides of two 8 or 9-inch layers of cake. If frost- 
ing becomes too thick to spread easily, add a 
little more PET Milk. 


For other flavors, use 
one of the following in place of vanilla: 
Lemon—Use | Tablesp. Lemon Juice and 
1 teasp. grated Lemon Rind. 


Orange — Use | Tablesp. Orange Juice and 
1% teasp. grated Orange Rind. 


Mint— Use a few drops Peppermint Extract. 
| Chocolate — Use ‘4 cup Cocoa lor two l-oz. 
, e squares Unsweetened Chocolate, melted) and ao 
little more PET Milk. 


Cherry — Use 2 Tablesp. finely cut Maraschino 
Cherries, well drained. 


Here’s a frosting that never dries out... spreads per- 


Peanut—Use “s cup Chunk-style Peanut Butter 
and a little more PET Milk. 


lors, F 
together four ingredients! Best of all, Bonbon Frost- queen eee 


fectly in smooth swirls... yet is as simple as stirring 


ing is so delicious . . . rich and creamy as only PET 


Milk makes it. Thin milk would never do. You need 


PET’s double richness, with country cream in every 


drop, to blend a frosting like this! 


wee 


Try Bonbon Frosting in any of the seven flavors. It'll a ik a, 


make your most tempting cake irresistible! 
a Reg. U. S. Pat. Off. Copr., 1960, Pet Milk Co, 
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Charlton Heston as Ben-Hur. 


BEN-HUR (MGM. Produced by Sam 
Zimbalist. Directed by William Wyler.) 


This new film version of Gen. Lew 
Wallace's novel has stunning sets, au- 
thentic costuming, and massive crowd 
scenes. It was beautifully photographed 
in color in Italy and Israel with MGM’s 
Camera 65. 

The story opens in Judea, 26 A.D., 
when Judah Ben-Hur, a Jewish prince, 
incurs the anger of Messala (Stephen 
Boyd), wicked Roman commander of 
conquered Judea, Messala sentences 
Judah to be a galley slave. Years pass. 
Then, during a bloody sea battle, Judah 
escapes and saves the life of the Roman 
admiral (Jack Hawkins), who takes 
Judah to Rome to be a champion 
charioteer, Later, Judah returns to Judea 
to free his imprisoned mother and sis- 
ter. He takes vengeance on Messala by 
defeating him in a hair-raising chariot 
race—the most impressive sequence in 
this fifteen-million-dollar picture. He 
then learns that his mother and sister 
have leprosy. His beloved Esther (Haya 
Harareet) persuades him to seek Christ's 
help. Judah arrives to see Christ already 
on the Way of the Cross. 

Charlton Heston is excellent as Ju- 
dah Ben-Hur. He is surrounded by a 
fine cast. The film also handles the 
religious scenes reverently. (Christ's 
face is never seen.) And the chariot 
race is the most spectacular thing to be 
put on film. Don’t miss it. 


JOURNEY TO THE CENTER OF THE 
EARTH (20th Century-Fox. Produced 


by Charles Brackett. Directed by 
Henry Levin.) 
Jules Verne, whose imaginative 


stories were brought to the screen in 
Twenty Thousand Leagues Under the 
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Sea and Around the World in Eighty 
Days, is the source for another excellent 
movie. This one is about a perilous ex- 
pedition led by an Edinburgh Univer- 
sity geology professor (James Mason). 
It starts in 1880 in Iceland where 
Mason and his student-assistant (Pat 
Boone) run into trouble right away 
from other scientists who want to be 
the first to reach the center of the earth, 
(One of them, played by Thayer David, 
proves to be the villain of the film.) But 
the expedition finally sets out; and ac- 
companying Mason and Pat are Arlene 
Dahl, as the widow of a Swedish scien- 
tist, and Peter Ronson, a young Ice- 
lander who helps carry equipment and 
brings along his pet duck, Gertrude. 

And what adventures they have as 
they go down the chimney of a volcano, 
and what wonderful sights they see in 
the beautiful cavern of quartz crystals, 
the forest of giant mushrooms, the 
sunken city of lost Atlantis and other 
marvels of the underworld! When they 
finally reach the center of the earth, in 
spite of hardships and Thayer David's 
villainy, they are on a raft in the sub- 
terranean ocean to which they fled to 
escape giant reptiles long thought ex- 
tinct. And at the exact center, the raft 
and its passengers are caught in a whirl- 
pool and wild storm—with all their 
metal equipment and metal personal 
belongings and even Peter's gold tooth 
flying in all directions, because the polar 
magnetic forces meet here. 

It would be unfair to tell how this 
battered expedition gets back to the 
earth’s surface, but, needless to say, the 
film is full of thrills. And it has great 
beauty too, with its fine color photog- 
raphy of the underground splendors 
(many of which were photographed in 
the Carlsbad Caverns). Also on the asset 
side are a few songs by Pat Boone. 

T. Harrunc 


GINGER 


A CO-ED CARTOON 


“We wanna touchdown . .. We wanna 
touchdown . .. We wanna touchdown!” 


ems NEWS OF TV === 


5 


t 


William Bassett as Ferdinand and Lee 
Remick as Miranda in Hallmark Hall 
of Fame’s production of The Tempest. 


The first February program of note 
will come along on Wednesday, Feb. 3, 
when the Hallmark Hall of Fame, over 
NBC-TV, presents a version of Shake- 
speare’s comedy, The Tempest. This 
was actually put on tape last summer, 
when some of the top cast were avail- 


able. The stars are Maurice Evans, 
Richard Burton, Roddy McDowall, 


Tom Poston, Liam Redmond, and Lee 
Remick. 

In the comedy vein is a big program 
scheduled for Wednesday, Feb. 10, 
over CBS-TV. This is The American 
Cowboy, which producer Max Liebman 
calls “a comic documentary.” It is a 
look at the cowboy hero from a new 
angle—what his home life was like, how 
he shopped for guns, what kind of songs 
he really sang. Fred MacMurray, Edie 
Adams, Caro] Burnett, Wally Cox, and 
Hans Conried are the stars of this West- 
ern spoof. 

Saturday, Feb. 13, on CBS-TV, the 
second of four Young People’s Concerts 
by Leonard Bernstein and the New 
York Philharmonic Orchestra will be 
presented. Bernstein, in this series, 
serves as narrator as well as conductor. 

This winter is the time for the Olym- 
pic Games—at least the Winter Olym- 
pics—and both CBS-TV and ABC-TV 
are planning to cover the events. From 
Feb. 18 through Feb. 28, they will 
come from Squaw Valley, Calif. You'll 
be able to see some of these exciting 
winter sports contests—skiing, speed 
skating, figure skating, hockey, bobsled, 
and ski jumping—with many of the con- 
testants still in their teens. 

On Leap Year Day, Monday, Feb. 
29, there will be an unusual special on 
NBC-TV. Called Paris a la Mode, it’s 
to be a fashion show, done in New 
York, with exclusive showings of some 
of the newest Paris creations. 

—Dickx KLEINER 
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Your 3¢ Worth 
(Continued from page 9) 


Battle of the Budget 
Dear Editor: 


In a recent issue, a Co-ed reader said 
that she thought she should have more 
than $1.50 for a weekly allowance, | 
don’t even get 50 cents a week, and I'm 
far from suffering! I take a lunch to 
school, and get about 25 cents for milk. 
That’s all. If I have any money left 
over, I save it. 


—Shirley Rosenthal, Rensselaer, N. Y. 


Dear Editor: 

Maybe the secret is to prove you 
need it! I, too, couldn’t stretch my 
$1.50 allowance, and Dad turned a deaf 
ear when I just said I needed more. So 
for a whole month, using my allowance 
and birthday money for extras, I kept a 
written record of how I spent every 
penny. When Dad saw how much | 
really needed for lunches, supplies, and 
calls home to say I'd be a little late— 
and that I spent only a_ reasonable 
amount on “luxuries”—he raised me to 
$4 instead of the $3 I'd asked for! He 
said I deserved it for thinking instead 
of complaining. 

Good luck to you! 


—Linda Carlson, Glendale, Calif. 


Budding Civil War 


Dear Editor: 

Just who does this Texas longhorn 
named Richard Corder (Nov. Co-ed) 
think he is? I take it he never “dresses 
up” for fear of being called a “little 
ignoramus.” At our school, we have a 
“dress-up day” every Friday, and it’s a 
big hit. It gives the girls a chance to 
change from skirts and blouses to fancy 
dresses and heels. It gets the boys into 
suits (which look mighty nice, too!) 
and they're far from “goons.” The only 
ones in dungarees are the “conformists.” 

By the way, Rebel, we girls don't 
choose our fellas just by the clothes 
they wear. 

—Arleen Schaefer, Massapequa, N. Y. 


Dear Editor: 

To Richard Corder: I agree with you 
on the dungarees. I agree with you on 
what girls should wear to school. But 
I do not agree with you on what you 
think is your doomed life of being a 
“henpecked” husband. If you're going 
to be one, it’s your own fault. My father 
is not henpecked, and he’s a pretty 
regular guy. But brighten up, boy. I 
have a solution for you. Don’t get 
married! 


—Sherry Cannon, Bartlesville, Okla. 
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Most cases of pimples occur when outside dirt gets mixed with 
the oil of your skin and clogs up vour pores. Some result just from 
wrong diet. Many have proved such pimples can be avoided. 
Others have proved, when pimples do occur, they can be quickly 
relieved. Why not try the simple rules below, which have worked 


so well for others? 


Lather-massage your face and neck 
thoroughly a full minute twice a day at 
least, more often if your skin is very 
oily. Use warm water and cool rinses 


4 


if your skin is normal. Use hot water 
and cool rinses if pimples, blackheads 


or excessive oiliness are a problem. Use 
cool water only if your skin is dry. 


Don't ever use a drying type of soap 
or detergent even if your skin is oily. 
It may cause lasting damage. Cuticura 
Soap is highly recommended because 
this uniquely superemollient, mildly 
medicated complexion soap helps clear 
up pimples as it cleanses, helps both 
control oiliness and relieve dryness, pro- 
tects against evaporation of natural 
moisture and helps keep your skin soft, 
fresh and bright. 


If you are fighting blackheads and 
pimples, the next step after your nightly 
cleansing is to smooth on Cuticura Oint- 
ment. This softens your skin, helps 


speed out blackheads and quickly helps 
relieve dryness and pimples. 


Then, in the morning and during the 
day, apply Cuticura Medicated Liquid. 
This new scientific formula is some- 
thing of a wonder, especially for oily 
skin. It not only helps keep pimples 
antiseptically clean, removes excess 
oiliness, checks blemish-spreading bac- 
teria and dries up your pimples fast— 
often in just a few days—it also makes 
your skin feel clean, fresh and cool. 


Of course, diet is important too. 
Drink skim milk. Eat a lot of fruit. 
Avoid sweets, fats, chocolate, nuts, salt- 
water fish, cream and whole milk. Get 
plenty of sleep and outdoor exercise. 
Keep regular. 


When you look at yourself in the 
glass and see soft, smooth, clear, glow- 
ing skin—when you begin to hear com- 
pliments and get admiration—you know 
a lovely skin is worth working for! 
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Right at the Table 


Here’s a fun way to check your etiquette 


2 4 5 


7 


10 


starred (*) items be- 
low will test your 
good manners. 
Counting 3 points 
for the 20 starred 


YK KG definitions and 1 
\\ \ point each for the 


remaining 40, see if 
you can hit the per- 
fect score of 100. 

The answers are 
on page 66, but no 
fair peeking until 
you've finished the 


29. The polite guest never 


3. A place — 


puzzle. 


. Don't ~ on food that’s too hot. 
Wait till it cools off. 

. Precious stone said to bring bad luck. 
. ____.. your silverware on the plate 
when you pass it for seconds. 

. The “linen” looking — — napkins 
are acceptable for informal meals, 


2. Valuable metal in industry. 
3. Made a mistake. 


. Professional charge for services. 

. In addition. 

. These are used to curb horses. 

. Pitch made from coal. 

. Exist. 

. Commanding General (abbr.). 

. Old-fashioned word for “to.” 

. Reflected sound. 

. I am; you are; ‘he 

. New Hampshire (abbr. ). 

up 
gravy with bread. 

. Any __— that is presented to a 
guest must be presented from the 

8 Down. 

. Tuesday (abbr.). 


5. Exclamation of joy. 


. Belonging to it. 

—____—. used at table should be clean 
and sparkling. 

may be used in lieu 
of a tablecloth. 

. Representative (abbr.). 

. The guest of — _. (male) is 
seated at the hostess’ right. 

. Female sheep. 

. One who rides a horse or bicycle. 

. Having to do with the tides. 

. Larger than a village; smaller than a 
city. 

. Title of nobility. 


29. Don't 
. When not in use, knife and fork should 


1. 
2. 
3. 
4, 
5. 
6 
7 
8 
9. 


Don’t over your plate! 
Sixth note of the musical scale. 
Opposite of “under.” 

Existed in the past. 

Don’t chew with your lips 


. Cushions. 
. Associated Press (abbr.). 
. See 31 Across. 


___. napkins may be used if you 
use a tablecloth. 


. Don’t _____- across another person 


for something you want. 


. Something forbidden to use. 


. Rhode Island (abbr. ). 


. Therefore. 


. Don't 


__ your dinner dish! 


. Office of Strategic Services (abbr. ).— 


U. S. wartime spy agency. 


5. Finish. 
. The Sweetheart of Sigma ———__. 


_. your stew to cool it. 


be on right ._______ rim of plate. 


2. Women wear this around their 


shoulders and head. 


33. Loathe; detest. 


. Don’t 
. When you 


_. bones or stones out! 
you should be 


seen and not heard. 


. This grows from the head of some 


animals, 


. Within. 
. You may invite by 


telephone, or in person. 


2. Operatic song. 
3. The _______ begins after the hostess 


takes the first bite. 


. Make. 
. Doctor (abbr.). 


My score. 


Back view of Pattern for a Pretty 
Spring, shown on pages 16-17. 


3303 


W here-to-buy Co-ed’s 
Hopscotch Plaid Fashions 


What girl doesn’t love to be carefree 
about spills? Now, a brand-new fabric 
treatment called Scotchgard comes to 
aid spots from soda to salad oil. Blot 
with tissue the instant the spill occurs, 
magically all traces disappear. The 
fabric in these five fashions has been 
given this treatment. Fashions available 
at these stores: 


Jacket and blouse by Country Craft 
Boston, Mass. Jordan Marsh 
Chicago, Ill. . Marshall Field 
New York City Saks 34th 


Matching Shorts by Davenshire 
New York City Arnold Constable 
Portland, Ore. Meier & Frank 
St. Louis, Mo. Boyd's 


Three-piece dress by Young Miss Lisa 
Volk’s 
Rhodes 
Gimbel’s 
Brown-Mahin 


Dallas, Tex. 
Fresno, Calif. 
Milwaukee, Wisc. 
Stockton, Calif. 


Bishop's tunic by Bobbie Brent 
May Co. 
Oppenheim-Collins 
Famous-Barr 
Hecht Co. 


Los Angeles, Calif. ... 
New York City 

St. Louis, Mo. 
Washington, D.C. 


Two-piece dress by Doris Dodson 
Belk-Simpson Plaza 
. C. J. Gayfer Co. 
Franklin Simon 
Haber’s 


Greenville, S. Car. 
Mobile, Ala. 

New York City 
Tampa, Fla. 


Popover and pants by Kara-Lyn 
Washington, D.C. .. Hecht Co. 
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“Beauty Box” is planned to help make 
you the kind of person who presents an 
attractive appearance to others. If you 
have ideas you'd like to share with others 
through this column—or special ques- 
tions about your appearance that you'd 
like to ask — write: Carol Ray, Co-ed 
Magazine, 33 West 42nd St., New York 
36, N. Y. 


Q. Whenever I go to a dance, my 
hands get sticky and sweaty. I've tried 
rubbing them with hand lotion, but it 
only makes them worse. 


A. Try applying a non-greasy anti- 
perspirant to your hands before the 
next dance. Or, to close your skin pores, 
splash an astringent on your hands, and 
pat them dry with a soft towel. If that 
clammy feeling persists, wear shorty 
gloves whenever possible. At formal 
dances, gloves will do double duty as 
hand covers and costume complement- 
ers. Since perspiration is often caused 
by nervousness, your problem may 
solve itself as you gain more experi- 
ence and poise in attending dances. 


Q. I have a dimpled chin. What can 
I do about it? 

A. Lucky you! Most girls would 
gladly give a month’s allowance for 
such a beauty mark. To make the most 
of yours, keep smiling! 


Q. I have large ears that stick out 


from my head. How can I hide them? 


A. Here’s a case in which girls defi- 
nitely have an advantage over the boys. 
Can you picture that boy in your Eng- 
lish class wearing long golden curls? 
He'd be strictly “out of it” with such 
a hairdo, but you can cover your ears 
with your locks. Have your hair styled 
so that it billows softly over your ears. 
That pony tail you mentioned wearing 
is definitely not for you! 


Q. I have a one-and-a-half-inch scar 


on my left cheek, It shows clearly and | 


embarrasses me. Is there a cosmetic 
available that will either cover it or re- 
move it completely? 


A. Nothing short of plastic surgery 
will remove your scar, but you can 
cover it with a cosmetic preparation. 
With a finger tip, apply a grease-base, 
flesh-colored, stick make-up to the 
area. Carefully blend the make-up into 
your skin so that it doesn’t show. Finish 
up with a light dusting of powder. 
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ADVICE ON 


SKIN BLEMISHES 


FROM 


Lo 


CLEARASIL PERSONALITY of the MONTH 


DIANNE McCORD, Senior, David Lipscomb High School, Nashville, Tenn. 


Dianne is in her mid-teens and in 
the middle of everything. She likes 
to dance, play tennis and loves to 
water ski. She's active in school clubs 
and was a finalist in the Campus 
Beauty Contest. Once troubled by a 
bad complexion, Dianne now knows 
how to get rid of skin blemishes fast. 


Read what Dianne did: “My blemishes seemed to get worse just when I had 
something important to do, even though I used special skin creams. I wish I'd 
tried Clearasil sooner. I'll always remember the way it quickly cleared my skin. 


When someone says I have a nice complex- 
ion, I tell them Clearasil made it that way.” 


1015 Fair Street, Franklin, Tenn. 


Millions of boys and girls have proved . . . 
SCIENTIFIC CLEARASIL MEDICATION 
‘STARVES’ PIMPLES 


Skin-Colored ... hides pimples while it works! 
CLEARASIL can help you, too, gain clear skin 
and a more appealing personality. 


Why Clearasil Works Fast: CLEARASIL’s ‘kera- 
tolytic’ action penetrates pimples. Antiseptic 
action stops growth of bacteria that can cause 
pimples. And CLEARASIL ‘starves’ pimples, helps 
remove excess oil that ‘feeds’ pimples. 

Proved by Skin Specialists! In tests on 

over 300 patients, 9out of every 10cases 

were cleared up or definitely improved 

while using CLEARASIL. In Tube, 69¢ 

and 98¢. Handy, long-lasting Lotion 
squeeze-bottle, only $1.25 (no fed. 4 
tax). Money-back 
guarantee. At 

all drug counters. 


You, too, may have had skin 
problems and found Clearasil 
helped end them. When you think of 
the wonderful relief that effective 
treatment can bring, you may want 
to help others. You can, by writing 
us a letter about your experience 
with Clearasil. Attach a recent 
photograph of yourself (a good 
close-up snapshot will do). You may 
be the next CLEARASIL PERSONALITY 
of the MONTH. Write: Clearasil, 
Dept. GZ, 180 Mamaroneck Ave., 
White Plains, N. Y. 
SPECIAL OFFER: For 2 weeks’ supply 
of cLEARASIL send name, address 
and 15¢ to Box 9-BD (for Tube) or 
Box 9-BE (for Lotion), Eastco, Inc. 
White Plains, N. Y. Expires 3/15/60, 
Largest-Selling Pimple Medication 
Because it Really Works. P 
7 
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60 for $2.00 


2% «x 3%” genuine photos 
for classmates, loved ones 

for job, college applica- 
tions Made from any 
photo on silk finish studio 
paper. Send pictures. 25 
for $1.00 plus Free 5” x 7” 
enlargement. 


Satisfaction 
Roy Photo Service 
Dept. 57, GPO Box 644, NYC | 


Tough Guy 


(Continued from page 21) 

When spring came, Nina took to 
pinning sprigs of lilac in her hair. A lot 
of girls couldn’t get away with doing 
that, Byron reflected—but Nina could. 
His reflections resulted in Byron’s writ- 
ing a poem on the back of an exercise 
sheet. It was called “Lilacs in Your 
Hair,” and the thing had to be faced— 
it was a love poem. 

After class on the day he'd written 
the poem, Byron was furious with him- 


You may win a $430°° Scholarship in Commercial Art 


Draw the girl’s head any size other 
than this (bigger or smaller but not 
a size that would look like a tracing). 
Use pencil. As winner of contest you 
get a complete art course—free train- 
ing in advertising art, magazine 
illustrating, cartooning, or landscape 
or portrait painting. 

You are taught, individually, by 
professional artists on the staff of 
world’s largest home study art school. 
Many former students are now earn- 
ing upwards from $150 a week as 
commercial artists. Some earn $25,000 
a year or even more. Try for this free 
art course! Purpose of contest is to 
uncover talent that could be developed 
for an art career. Winner of contest 
also gets drawing supplies and illus- 


trated art textbooks. Entries for 
March 1960 contest must be received 
by March 31. None returned. Ama- 
teurs only. Our students not eligible. 
Winner notified. Mail your drawing 
of this girl today. 


a cy Accredited member of National Home Study Council 


ART INSTRUCTION, INC., STUDIO CO-20 
500 South 4th Street, Minneapolis 15, Minn. 
Please enter my attached drawing in your 


draw-a-head contest. (PLEASE PRINT) 


Name__ on _ AGE 
Occupation 
an 
City_. Zone____ 


self. What was happening to him, any- 
way? Writing down sweet nothings in 
a moonstruck trance. Albert would 
laugh till he choked. 

When he got to his locker, Byron 
tore the poem from his exercise book 
and crushed it in his hand. Where 
could he throw it away? He didn't 
want to drop it in a wastebasket where 
anyone might pick it out and look at it. 

No harm taking one more look be- 
fore he got rid of it, though. Byron 
smoothed out the rumpled paper and 
studied what he'd written. 


I never thought of lilac much 

Or other flowers, either 

And spring was just a season to me 
once. 

But this spring there’s a difference 

And a certain twig of lilac 

Has made my head start reeling 

With a strange new funny feeling 

That I don’t quite get the hang of, I'll 
admit. 

But it’s pleasant like the lilac, 

Sort of nice, too, like the lilac— 

Like the lilac, like the lilac, 

Like the lilac in your hair. 


It wasn’t so bad, he decided. Better 
than a lot of the things those stuck-up 
kids on the school magazine were al- 
ways printing in The Bleecker Plume. 
Ahh, what the heck? He might as well 
save it. Byron stuck the little piece of 
paper in his wallet and walked out to 
the sidewalk, trying not to think of 
Albert. 

But he couldn't help thinking of 
Albert. Weak, that’s what Albert would 
say he was. Little nut who carries 
poetry in his wallet. 

“I'm not,” Byron protested to him- 
self, “I’m not weak. I can lick any guy 
in town, and I'd just as soon, see?” 

As he approached the school corner, 
Byron saw Bugs Winston waiting for 
the light. Without really knowing what 
he had in mind, he walked up to Bugs 
and gave him a shove with his elbow. 
“Anyone ever tell you you're a jerk?” he 
asked menacingly. 

The light turned and Bugs, casting 
a scornful glance at Byron, tried to 
pass him. Byron blocked his way. 
“Whatsa matter?” he asked. “Yellow?” 

Before he knew what had happened, 
Bugs had lunged et him. Unprepared 
for the suddenness and violence of the 
attack, Byron fell to the ground. A 
cluster of home-going students began 
to gather around the two boys. 

Bugs hopped on top of Byron and 
pinned him to the ground, “What's the 
matter with you, you big ox?” he yelled. 
“Got a grudge against everyone for 
living?” Then he began shaking Byron’s 
shoulders violently. 


The bystanding students had no 
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trouble deciding which side to take. 
“Go it, Bugs!” they called. “Give it to 
him hard!” 

Making a tremendous effort, Byron 
rolled over and grabbed Bugs’ arm. As 
he did so, his wallet came out of his 
pocket and fell on the ground. 

One of the onlookers made a dive 
for the leather object before Byron 
could free a hand to recapture it. “Let's 
see who Byron carries snapshots of!” 
he cried to the group. 

“No!” Byron screamed. “Give it back! 
I —” Then Bugs got him on his back 
again, and Byron was conscious of 
nothing but the blows that were pum- 
melling down on him. 

“Jee—imminy—get a load of this!” 
The student who had picked up the 
wallet was waving a piece of crumpled 
paper over his head. 

With a knot of giggling students 
looking over his shoulder, the boy de- 
claimed Byron’s poem in a loud, ex- 
aggerated voice. Hoots of laughter fol- 
lowed the reading. 

“Oh you Romeo! Lilacs in her hair 
yet!” 

“Hey, lover-boy—who is she?” 

“Wanta go steady, Byron?” 

“Oh boy, moonlight and lilacs and 
youl” 

Byron, gasping for breath, realized 


what had happened and all resistance 
left him. It no longer seemed worth- 
while to try to get on his feet. 

Tired of his now easy advantage, 
Bugs leaped up and grabbed the poem 
and wallet, tossing them back at Byron, 
who slowly sat up and rubbed his face. 

“Let’s break it up,” Bugs told the 
crowd, “before the principal comes and 
hauls us in.” 

As the students separated, Byron 
tried to clear his vision. But everything 
had a sort of rainbow look. He was 
hardly conscious of his stinging face— 
the worst blow had not been delivered 
by Bugs’ fist. 

Beside him, where Bugs had thrown 
them, were the poem and wallet. Byron 
could hardly bear to look at them. He'd 
have to leave school now, he vaguely 
decided. He couldn’t ever come back 
again, after this... . 

“That was mean,” a voice was say- 
ing. “You asked for the fight, but they 
had no right to grab your wallet. 
They're a bunch of hoodlums.” 

Byron stood uncertainly on his feet. 
The person who had spoken, he saw, 
was Nina Pasquale, and he didn’t even 
have a slight impulse to tell her to 
drop dead. 

“Anyway,” she said, “the poem was 
good.” 


“You—you liked it?” Byron asked 
hesitantly. 

“It was good,” she said again. “And 
it told me something about you, too. 
I'd always had the idea you were just 
a smart aleck.” 

Byron made a futile attempt to brush 
back his hair. “I'd like to talk to you, 
if you'd care to listen sometime,” he 
said, 

Nina smiled the smile he’d watched 
secretly for so many months. “How 
about now?” she asked. “I’m not doing 
anything.” 

“You aren’t? Oh—oh, swell!” Byron 
replied. “Look—will you wait for me 
while I get cleaned up—if I hurry?” 

Nina comfortably arranged herself 
on the steps and tossed her shiny black 
hair back from her face, “I'll wait,” 
she said. 

Byron rushed to the washroom in the 
school basement. She'd wait . . . she’d 
said so. Maybe he'd tell her about the 
poem, and why he'd written it. Maybe 
then he'd say carelessly, “Doing any- 
thing tonight? How about a movie?” 
Maybe ... maybe... It was an in- 
toxicating, breathtaking maybe, 

Albert, of course, would think he'd 
gone nuts. Byron grinned at his bat- 
tered reflection in the mirror. “Drop 
dead,” he said, “drop dead, Albert!” 


In Just 15 Days You Will See How Wonderfully 


“Ice” Helps Improve Touchy Skins 
That Break Out’ 


—without costly facials, “lights”, 
. hormone creams or any other 
wa. complicated skin treatments 


~ 


New York, N. Y. (Special) — Skin sci- 


entists have now developed an invisible 


Here is Your 15-Day 
pharmaceutical ice— Ice-O-Derm— Complexion Timetable 
that promises miraculous new -looking 
complexions. Ice-O-Derm actually 
gives timetable results of changes you 
can see. Ice-O-Derm replaces present 
ordinary methods. Fortified by proper 
nutrition, good 
circulation and 
facial cleanliness, 
it will give you 
positive results— 
timetable results 
or your money 
returned. 


* Due to over- 
active oil glands 
in skin. 


Ist 5 days: Ingredient number one 
purges pores of blackheads, pasty fat 
and impurities not removed by soap 
and water—helps prevent pimple 
infection from spreading. Result: 
Clearer, fresher skin! 


2nd 5 days: Ingredient number two 
holds moisture in, shields it from sun, 
winds, steam heat that dry out and 
wrinkle skin. Result: Softer, moister 
skin! 


3rd 5 days: Ingredient number three 
stimulates and improves skin circula- 
tion, tightens pores and helps build up 
$ y resistance against surface infection. 
Result : Firmer, healthier looking skin! 


AT DRUG & DEPARTMENT STORES 


©1960 Shulton, inc., Pharmaceutical Clifton, N. J. 
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Dear Co-ed: 

Need help finding your best 
styles and colors, getting along 
with the family, redecorating 
your room, making your allowance 

Would you like to lose 

(or gain) weight, perk up tired 
dresses, give a really different 
party? Or how about some tips 
on choosing a college or career, 
earning extra money, controlle 
ing your moods? 

Coming up in CO-ED this 
spring: Answers to many of your 
questions, suggestions to help 
solve many of your problems. 
And more: There'll be previews 
of the latest fashions (with 
ideas for your Easter outfit)... 
unique Cook's Tours and visits 
to unusual pleces...more "Jam 
Sessions” where you can sound 
off on vital topics? 

Look ahead to a wonderful 
spring. And look to CO-ED as 
your best handbook, guide and 
inspiration! 


Check with your 


teacher today to make sure your 
subscription is in for the rest 
of the year! 


Sincerely, 


am 


THE GIRLS SOUND OFF... 


“WHAT ARE YOUR PET PEEVES 
IN DATING?” we said—and we were 
asking for it! Your grievances poured 
in, providing plenty of “food for 
thought” about manners, morals, and 
clothes for both sexes. 


I dislike boys who honk the horn 
when calling for a girl at her home. 
They should know enough to come in- 
side the house and meet her parents. 


Jeanette Poitra 
Dunseith, N. Dak. 


I get peeved when I'm out on a date 
und the boy starts talking about how 
pretty another girl is. If a boy thinks 
so much of her, why does he continue 
to date me? 

Melody Johnson 


Clackomas H. S. 
Portland, Ore. 


I've only one thing to gripe about, 
and here goes. | think a boy should 
have more respect for a girl than to 
take her somewheré and then leave her 
flat. If a boy pretends to like a girl 
enough to date her, he ought to stay 
with her for the evening. 

Judy Hill 
Murphy H. S. 
Mobile, Ala. 


My pet peeves on dates are many— 
that is, if I plan to have a good time. 
They concern: (1) the fellow who 
talks about dates with other girls, (2) 
the too-fast driver, (3) the type who's 
afraid to spend a little money, (4) the 
boy who forgets (or just doesn’t) brush 
his teeth, (5) the fellow who insists on 
necking. 

Glenna Rock 
Bloomingdale (Mich.) H. S. 


I'm annoyed when a boy asks, “Where 
do you want to go?” How do we girls 
know how much money he has or wants 
to spend? Boys should suggest some 
places within their means and then ask 
“Where do you want to go?” 

Ann Kerns 
Licking Valley H. S. 
Newark, Ohio 


I think these new exaggerated duck- 
tail haircuts that extend halfway down 


Pet Peeves 


boys’ backs are silly. Can’t boys have 
their hair cut at least once a month? 
Kathy Wiegert 
C. F. Holliday School 
Dayton, Ohio 


I'm peeved when a boy asks a girl 
for a date by saying, “What are you 
doing Friday night?” What can she 
say? If she isn’t doing anything and 
hasn't been for a long time, she can’t 
say, “I'm not doing anything and I 
usually don't!” It’s hard to give a truth- 
ful answer without embarrassing your- 
self. Boys should just ask for a date 
without taking the long way around, 


Barbara Morley 
Monroe, La. 


It gripes me when boys ask you 
for dates and then want to spend the 
whole evening watching TV at your 
house. 


Sue Ellen Haring 
Clare, Mich. 


Two types of dates bother me—the 
boy who spends all night talking about 
cars, golf, or some other special inter- 
est, and the boy who hardly says “boo”! 


Pat Bargren 
Muldoon H. S. 
Rockford, Ill. 


I'm peeved when a boy takes advan- 
tage of his date by ignoring the time a 
girl has to be home, and then escapes 
without explaining to the parents why 
the gir] is late. 

Dorothy Galen 
Mt. Carmel, Pa. 


Why, oh why, do boys feel that they 
have to neck with their dates? I find an 
evening far more enjoyable when there’s 
less “necking” and more talking. 

Jennie Griffis 
Muscatine, lowa 


My biggest objection in dating is that 
boys around here date you once and 
then think they “own” you. Dating is 
fun, sure, but I wish boys would con- 
sider who belongs to whom! 

Cathy Eppes 
Central Jr. H. S. 
Newark, Del. 
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THE BOYS SOUND OFF... 


in Dating 


I admire most girls very much. How- 
ever, I do have one pet peeve that I'd 
like to express. Why do some girls in- 
sist on chewing gum on a date or at 
school? Even the prettiest girls’ looks 
are spoiled when they chew gum. 

Jim Menken 
Dallas, Texas 

What peeves me most are girls who 
dress like boys. The short haircuts are 
bad enough, so please girls, don’t dress 
like us, too! 

Sherwin Smith 
Cheyenne, Wyo. 


I don’t have any peeves about the 
girls I date, but I do have one about 
double dates. I think it’s very bad man- 
ners for three of the people on a double 
date to start a long conversation about 
something the fourth knows nothing 
about. A double date is supposed to 
include four people, and the conversa- 
tion should, too. 

Edward Carter 
Milwaukee, Wisc. 

One thing I dislike about many girls 
is that they insist on putting on make- 
up and combing their hair in public. 
And, of course, girls who put on make- 
up so thick that their faces look like 
masks are “out of it” in my book. 

Jim Loflin 
Decatur, Ala. 


Why do girls interpret the slightest 
gesture of affection as an expression of 
true and undying love? Most girls seem 
to think they own you after one date. 
They're all in a great rush to get serious 
or go steady if you look twice in their 
direction. I think girls should let the 
boys make the first—and last—move 
where dating is concerned. 

Ralph Hunter 
Springfield, Ohio 

My pet peeve is the “I don’t care” 
girl, who doesn’t know what she wants 
to do or where she wants to go. Boys 
like to have a few suggestions about 
what a girl wants to do on a date. Of 
course, if she says, “All I want to do is 
be with you” that’s different! 

Ben Childs 
Norfolk, Va. 
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It burns me up when a girl says, 
“Would you like to go to a dance with 
me?” and then expects me to foot all 
the costs. Unless a girl is planning to 
buy the tickets herself, she should in- 
vite a boy by saying, “Would you like 
to take me to the Spring Dance?” Then 
he'll know the score. 


Randolph Gurst 
Des Moines, lowa 


Girls who giggle all the time on dates 
peeve me. Nothing makes me feel so 
embarrassed as being seen in public 
with a girl who attracts the wrong kind 
of attention. A good date laughs at the 
right time, but knows when to be seri- 
ous, too. 

The girl who acts dumb doesn't rate 
with me, either. Acting intelligent, 
knowing how to talk and how to listen, 
puts a girl high on my dating list. 

Raoul Hertzwick 
Brooklyn, N. Y. 


Girls should learn to be less bossy 
when they're on dates. As long as a boy 
is paying for the evening, he'd like to 
run the show, too. 


Paul Strickland 
Louisville, Ky. 


I'm peeved by girls who are never 
ready for dates when you call. Why do 
they think we set a definite time for a 
date, anyway? This is especially an- 
noying when the boy doesn’t know the 
girl’s parents very well. 

Bernard Jacobson 
long Beach, Calif. 


NEXT “JAM SESSION” TOPIC 


SHOULD GIRLS CHASE BOYS? 
To chase or be chased—that’s the 
question! Let’s have your views on 
whether ‘tis better to be an “Eager 
Ella” or a “Subtle Sally.” Be sure to 
give reasons for your opinions. 

Address your letters to “Jam Ses- 
sion,” Co-ed Magazine, 33 West 42nd 
St., New York 36, N. Y. Include your 
name, school, city, and state. 
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Look Out 


and ahead to the brightest. 
freshest, busiest spring of your 
life with CO-ED! 

There'll be... 

Dad’s Date Night... 

How to Pep Up Your Wardrobe... 
Should Teen-agers Smoke? Drink? 
Party and Prom Manners... . 
Does Your Mood Become You? . 


Home Decoration Tips from 50¢ 
to $5.00... 


On a Date in Hawaii. . . 
How to Give a Splash Party... 


These features and dozens more 
packed with food, fun, fashion, and 
facts — plus fiction — await you in 
CO-ED’s future issues! 


LUSTER-TONE 
Glamour 
Satin Finish 


GIV-N-KEEP 


PORTRAIT 
ENLARGEMENT 
... with every $2 order. 
Suitable for framing. 
U.S. PHOTO CO., t.L-2 

Box 73 Newark, R. J. 


money todoy! 
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Barbara Brown 


TEEN-AGED “live wire” from 
L Georgia and a “designing” signo- 
rina from Italy receive Co-ed’s rousing 
cheers this month. They're Barbara 
Brown, 17, of Homer, Ga., national 
4-H Electric Program winner, and 
Giovanna Ferragamo, 16, of Florence, 
Italy, blossoming fashion designer of 
American sportswear, 


e Through the efforts of high school 
senior Barbara Brown, more than half 
the homes in Banks County, Ga., have 
been properly wired and lighted. For 
her achievement, Barbara was recently 
awarded a $400 scholarship from the 
Westinghouse Educational Foundation. 
She was one of six national 4-H Elec- 
tric Program winners. 

Before plunging into her county- 
wide, prize-winning project, Barbara 
corrected the lighting and wiring in 
her own home, then worked until every 
home in her community had been im- 
proved electrically. 

With the cooperation of Banks 
County officials, Barbara next spear- 
headed a county-wide “Light Improve- 
ment Week” in September, 1958. She 
initiated, planned, and carried out 
activities which included a radio pro- 
gram, poem and poster contest for high 
school students, four lighting exhibits, 
and a county workshop. In addition, 
she completed 25 county surveys, re- 
paired electrical disorders, gave 21 
talks on electricity, and trained 70 
junior 4-H Club members! 

This teen-aged “live wire,” who lives 
with her parents and brother on a 90- 
acre farm, also finds time to serve as 
president of the local 4-H Club chap- 
ter, to be a cheerleader for her high 
school’s football and basketball teams, 
= a member of the school’s yearbook 
staff. 


Barbara plans to use her scholarship 


Giovanna Ferragamo 


to further her education. After college, 
she'd like to become either a home 
economics teacher or a home economist 
for a power supplier. 


e When she was 15 years old, 
Giovanna Ferragamo launched a career 
as a designer of distinctive sportswear 
and at-home wear for girls and women. 
Her creations—sophisticated, expensive, 
colorful—are being sold exclusively in 
New York and California.*® 

The daughter of the famous Floren- 
tine shoe designer, Salvatore Ferragamo, 
Giovanna has inherited his creative 
ability along with his name. She has 
turned her sewing ability into a fast- 
growing fashion business. 

Giovanna is combining her career 
with studies at a school of design in 
Florence. After classes, which meet five 
to eight hours a day, six days a week, 
she sketches fashions at her studio, 
which is located in her father’s business 
offices. Her business staff includes five 
women who sew her designs. In the 
photo on this page Giovanna models 
one of these designs—a poncho for 
skiers’ use in a ski lodge, not while 
they're on the slopes. Her spring and 
summer line this year includes colorful 
Bikinis, short shorts, long slim pants, 
beach dresses, and gay beach towels. 
Her winter creations featured silk shirts, 
wool skirts with unusual designer 
touches, and ski wear. 

Last fall, Giovanna made her first 
trip to the United States. She spent 
October in New York, acquainted her- 
self with American merchandising meth- 
ods and buying habits. 

Giovanna, who hopes to have a de- 
signer’s shop of her own someday, had 
this to say about the dress of modern 
Co-eds: “I like the way American teen- 
agers dress—simply, but in fashion.” 


*Lord & Taylor, New York City, and Ferragamo Shoe 
Salon, Beverly Hills, Calif. 
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Skimeister 
(Continued from page 14) 


be forty. She shut her eyes hard to 
clear Pepe from her mind. She had 
been thinking of nobody else for a 
week, 

In the morning, Deirdre took the 
“milk run,” the day’s first foggy round 
trip on the chair lift. As her chair 
started slowly up the mountain, she 
saw Pepe scamper on his skis to catch 
the chair behind her. They glided up- 
ward in the utter silence of the snowed- 
under forest. Below, Pepe began to 
sing, “I'll build a stairway to Paradise,” 
his robust tenor ringing happily in the 
outdoor privacy of the morning and 
the fog. He did not stop singing until 
the lift reached the top of the moun- 
tain. They skied together from the lift 
to the head of the Upper Matterhorn 
trail, where the Giant Slalom was to be 
run in the afternoon. There was a small 
knot of early-rising skiers gathered at 
the beginning of the trail, eager to try 
the trail once before the Racing Com- 


mittee closed it for the day. Tallest | 


of the group was Doug Anderson, who 
stood idly flicking snow from an over- 
burdened evergreen with his skipole, 
talking to Ruth Faison. His eyes, when 
he saw Deirdre with Pepe, were clearer 
than they had been the night before, 
more perceptive somehow. Ruth pushed 
off and Doug followed, skating on his 
skis for speed, then threw the weight 
of his tall body into the first turn, 
racing past Ruth, his windbreaker rip- 
pling across his back like a silk shirt 
in the wind. In an instant, he disap- 
peared behind the trees. 


H: is getting much, much better,” 
Pepe said thoughtfully, appraising his 
competition for the afternoon, 

“He can't beat you, can he?” Deirdre 
asked, immediately angry at herself for 
the worshipful tone of her voice. 

Pepe studied her briefly in amused 
curiosity, then looked downhill after 
Doug. “Maybe,” he said. “But I don’t 
think so, Not yet. In another year he 
might, if he puts on more weight. 
Luck has a lot to do with it.” 

“Well, good luck, then,” Deirdre said 
devoutly. 

“A good racer makes his own luck, 
pigeon,” Pepe said firmly. “He takes 
advantage of every opportunity.” 

They skied down together, alternat- 
ing, Deirdre running three or four hun- 
dred feet and pulling up to rest while 
Pepe followed. She stopped once on 
the side of the trail, before a clutch 
of slender, naked willows, and looked 
expectantly at the short, dark figure of 
Pepe far up the slope. Pepe made a 
small circle over his head with a ski- 
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pole and launched himself downhill. 
With small, sharp yips and yells he 
shot down the trail, flitted like a star- 
ling from one side of the steep slope 
to the other, to stop, in a shower of 
snow, at the tips of Deirdre’s skis. 
Something quick and lithe about the 
way he skied was nearly intoxicating. 
“I am good today,” he announced in 
Nordic confidence. “I think maybe old 
Pepe brings home another cup today.” 

Deirdre found this generous self- 
appraisal left little room for response. 
She pushed off again, leading the way. 
She made two wide turns to check her 
speed and was beginning a third turn 
when she hit a patch of ice, clattered 
sideways across it and slammed into a 
snowbank. A stump or log under the 
snow dealt her a stunning blow. In 
momentary bewilderment, she  an- 
nounced to nobody, remotely but aloud, 
“You can get hurt up here.” 

The skimeister’s voice drifted down 
to mock her as it had hundreds of 
pupils before her. “Get up, pigeon!” 
Pepe called happily. “You won't learn 
to ski lying in the snow!” Deirdre 
struggled with her skis, fighting to get 
back on her feet, but her arms sank 
deep in the snowbank and she fell back 
helplessly. Pepe’s voice called again, 
“Let’s go, pigeon. Ski 


“Oh, for heaven's sakes,” she yelled 
in frustration close to anger. “Come 
down and get me out of this snow- 
bank!” 

Pepe shot, crouching, flitting, yip- 
ping, down the slope, rattled across 
the ice that had betrayed Deirdre and 
stopped before her. “You hit a little 
ice?” he laughed. He stepped sideways 
in the snow and yanked Deirdre to her 
feet with astonishing, quick strength. 
She came upright, toppled forward, 
and fell against him. Pepe caught her. 
“You hurt yourself?” he asked. Deirdre 
said nothing, suddenly could not trust 
herself to speak. Pepe studied her once 
more with that amused curiosity in his 
eyes and said, not unkindly, “Come. 
We have a long way to go.” 


War they reached the midpoint 
of the trail, Deirdre turned off to the 
T-bar lift. Pepe waved a pole at her 
in farewell and hurtled off down the 
Lower Matterhorn, yelling, yodeling, in 
a perfect control of himself every rac- 
ing foot of the way. Alone now, and 
all the more lonely for having had such 
exciting company, Deirdre watched 
him go. His quick grace and his blind- 
ing, abandoned speed disturbed her. 
She shook her head hard to regain 
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herself as a T-bar came downhill, 
rocked around its pivot, and started 
up again. Deirdre leaned against the 
arm of the bar, pressed her cheek to 
the hard cold of the center piece, and 
wondered, Why was she so excited? 
Was it the enchantment of skiing, the 
stimulus of speed in the deep private 
silences of the morning forest? Or— 
and she approached this in her mind 
hesitanfly, gingerly—was she falling in 
love with the skimeister like any foolish 
snowbunny? Was that why Pepe 
studied her, amused and curious at 
once? 


Avren lunch, Deirdre and Ruth Fai- 
son parked their skis in front of a warm- 
ing hut at the foot of the T-bar slope and 
walked to a huge blackboard where a 
leathery old man in a Racing Commit- 
tee jacket was chalking in the racing 
times of the early entrants. Each skier’s 
name, his number, the times on his first 
and second runs and the accumulated 
time—on which silver cups were 
awarded—were to be recorded on the 
board. As they read the board, one 
racer whipped low and fast through 
the final gate of the slalom, far up the 
slope, and turning, schussed to the 
finish line. He shot under a red-and- 


white banner reading FINISH, stopped 
sharply and cocked an ear at the 
official stationed beneath the banner. 
The Committeeman studied his stop- 
watch and intoned grandly, “Number 
eight; one minute, forty-two seconds.” 
The racer shook his head, slapped at 
the snow with a skipole in annoyance, 
and skied slowly toward the T-bar lift. 

Three others followed before the 
squat, familiar figure of Pepe appeared 
at the head of the slope. He raced 
crouching under the finish line banner 
and christied abruptly, watching the 
Committeeman with eyes so intent he 
seemed completely foreign. “Number 
twelve,” the official proclaimed solemn- 
ly, “one minute, thirty-four seconds.” 
Pepe looked off in the distance in a 
kind of taut fury that made Deirdre 
timid in approaching him. “Yours is the 
best time so far, Pepe,” she called 
encouragingly. 

He studied his ski tips in fierce con- 
centration. “Not good enough. Your 
friend Doug will take two seconds off 
it.” He pointed up the slope. “Here he 
comes now.” 

A tall, angular figure, unmistakably 
Doug Anderson, maneuvered the final 
gate and schussed to the finish. “See!” 
Pepe said bitterly, as though the gods 
conspired against him, “with his weight, 
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he goes much faster on the straightway 
than I do.” Doug did seem to be mov- 
ing perceptibly faster than Pepe had 
over the last hundred feet of the trail. 
He shot past the finish line and christied 
hard, his momentum carrying him all 
the way to the warming hut. He stood 
stock still, panting, to hear the official's 
pronouncement. “Number fourteen, one 
minute, thirty-one seconds.” There was 
a shout from the small crowd. Three 
seconds off Pepe’s time! 

Doug and Pepe were soon side by 
side, talking animatedly of the trail and 
the snow, comradely rivals. They shared 
the same T-bar unit and started slowly 
up. Ruth came up behind Deirdre, 
pointed to the two men, and said, “I'd 
love to see part of the race from half- 
way up. You can’t see anything here.” 
Deirdre turned to look at her. Ruth 
Faison was easily the prettiest girl stay- 
ing at Tamarack, yet Deidre felt no 
jealousy. Ruth wore her beauty like old 
clothes, as if to say, “It is mine by 
accident. I’m happy about it, but it 
really doesn’t matter.” 

“The Racing Committee has closed 
the trail to everybody,” Deirdre offered. 

“Well, I'm not going to tell the Racing 
Committee,” Ruth said flatly. “Come on. 
We can jump off the T-bar halfway up.” 

Deirdre tried to think of some way 
to dissuade Ruth, and finding none, 
said reluctantly, “All right. Let’s get the 
skis.” 

When they jumped off the T-bar 
path, the girls sank two feet in the un- 
packed snow between the path and the 
Matterhorn trail, It was only a hundred 
feet through the forest to the nearest 
slalom gate, but the going was heavy, 
and the girls stopped to rest every 
twenty or so feet. There was no wind. 
The trees and the carpet of snow ab- 
sorbed all sound. At the last stop, both 
girls felt the isolation intensely, and 
although nothing was said, they hurried 
through the last fifteen feet of the forest 
to the open, familiar face of the trail. 


They came out on a small rise. Across 
the trail from them, twin bamboo poles 
with gay, red flags attached marked one 
slalom gate. Far below, perhaps two 
hundred feet downtrail, was a second 
gate. Ruth cupped one ear to the 
forest’s quiet. “I think I hear one com- 
ing now,” she said. 

Deirdre listened intently, head down, 
and heard a rattling of skis growing 
near. From behind a corner of ever- 
greens above them, a slender man in a 
gabardine cap, bearing the number “10” 
burst into view. He raced through the 
gate across from the girls, turned, and 
shot downhill to the next gate. Number 
10 checked his speed once, twice, then 
maneuvered the gate smoothly. 
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“That’s where we should be,” Ruth 
said. “Down at the next gate where 
they make the turn after that long run. 
The winner will be the man who takes 
that next gate at a schuss, Aren’t you 
glad we came up!” 

Deirdre caught some of Ruth's 
enthusiasm. “Let’s wait for the next 
racer and follow him down.” There was 
utter silence for a few minutes, then a 
second skier shot from behind the ever- 
greens above them, took the first gate 
smoothly and ran unchecked to the 
gate far below. He made his turn but 
lost his balance and fell, toppling, roll- 
ing, end-over-ending in a cloud of 
snow. An involuntary shout of sympathy 
rose to the throats of the two girls, but 
before it was fairly out, the racer was 
on his feet, pushing with his poles for 
speed. 

“Now!” Deirdre ordered briskly, and 
they shoved off. She took one wide turn 
to check her speed, and was stemming, 
shoulder dipped, to make another, 
when Ruth raced past her. Deirdre al- 
most fell, watching Ruth, then recov- 
ered and stopped halfway down the 
slope. The realization of what Ruth was 
trying to do struck her like a balloon 
bursting. Ruth was trying to schuss the 
two hundred feet to the gate! Deirdre 
watched, reluctant but fascinated, as 
the slender, pretty girl swooped at the 
slalom gate, then drew in her breath 
in shock as Ruth hit the far pole with 
her shoulder and spilled, flailing, into 
the forest beyond. 

Deirdre made two cautious turns to 
the slalom gate, righted the fallen bam- 
boo pole, and stepped sideways to the 
edge of the clump of the trees Ruth 
had fallen into. “Ruth?” she called, 
softly in the utter silence. Then she 
cried out, “Ruth!” when she saw the 
crumpled figure wrapped clumsily 
around a stout fir. “Are you all right?” 

“My ankle!” Ruth said through grit- 
ted teeth. “Something’s wrong with my 
ankle!” Deirdre clumped on her skis 
into the deep snow to Ruth’s side. She 
quickly released the ski bindings from 
the girl’s boots. There was no question 
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which ankle was hurt, and from the 
ugly angle of the boot, little question 
that the ankle was broken. 

“Don’t move. I'll get help,” Deirdre 
said decisively. She climbed out of the 
woods to the edge of the trail to see 
above her a close-to-the-ground, almost 
squat figure shoot through the upper 
gate and aim directly at her. It was 
Pepe! 

Deirdre stomped clumsily out to the 
trail on her skis. “Pepe!” she cried. 
“Pepe! Stop! Somebody's hurt!” He 
raised his eyes briefly once, no more 
than a flicker in a face scowling dark 
in concentration, but Deirdre knew he 
had seen and understood. She ran out 
almost into his path, screaming, “Pepe! 
You must stop! Ruth’s hurt!” Without 
breaking his pace, he leapt over her 
skis, turned neatly through the slalom 
gate, bounced lightly into another turn, 
and was gone. “Pepe!” Deirdre cried, 
then seeing the futility, softly called, 
“Come back.” 


There was no sound. Not even an 
echo of her own voice. The woods and 
the snow absorbed all that. She skied 
to the edge of the forest and said to 
Ruth, “Hang on just another minute. 
Somebody will be along.” But Deirdre 
felt no such confidence herself. What 
if none of the racers stopped? Could 
she leave Ruth alone up here while she 
went for help? After the sun went 
down, she could easily freeze to death. 

The rattle of skis above her sent a 
thrill of hope through Deirdre. A tall 
figure, all knees, crouched through the 
gate above, turned and raced un- 
checked downhill. Deirdre ran out on 
the slope once more, waving frantically. 
“Doug! Somebody's hurt!” she yelled 
and pointed wildly at the forest behind 
her. Doug raised his eyes quickly, and 
just as quickly looked back at the snow 
and the slope before him. Deirdre, sure 
he was going on despite her pleas, 


stepped out of his path, when Doug | 
christied once, spraying snow for twenty | 


feet, and stopped beside her. 


“What is it?” he demanded, his eyes | 


pupilless in anger. 
up here?” 
“It’s Ruth. She’s hurt. She’s in there.” 
Doug looked once, wildly, longingly, 
down the trail, then let his breath out 
in a rush. He smiled ruefully. “I had 
him beaten this time.” 


“What are you doing 


ly, “Where’s the patient?” 

They made a rough toboggan of their 
skis, looping the bindings together, and 
lay Ruth carefully on it. Doug got on 
the downhill side, at Ruth’s head, with 
Deirdre uphill, trailing them, holding 
the rude toboggan with a skipole i 
case Doug should lose control. They 


He paused, | 
_ braced his shoulders, and asked brusque- 


BREVEEZ BRIEF 


Shortest cut to blessed comfort— 


absolute confidence! With water- 
proof panel in knit-to-fit all-acetate 


tricot. White. $1.00 


| 
} 
| 
28 
> 
| 
FREE weppinG CATALOG @ 
| 
| 


STARLIGHT 
CASE and FRAME 


WITH EVERY ORDER 


Photos 


rom your own favorite 
photo, snapshot or ne ta. 


OR FOR 


plus 25¢ shipping 


Friendship Photos’ excitingly new different Shadowbox 
Prints with deep sunk embossing and softly rounded 
corners add subtie glamour to that treasured snapshot. 
Prints are wallet size 244" x 3%". Satisfaction guaranteed. 


EXTRA BONUS — FREE WITH EACH $2 ORDER 
4” x 6 PRINCESS PORTRAIT ENLARGEMENT. 
FRIENDSHIP PHOTOS, DEPT. F-88, QUINCY 69, MASS. 


NOW 


SAVE »~ 50% 


Fashionable sports ensembles, suits, capri 
pants, coats, and jackets can be made of / 
FINETTA Top4Quality Leather, With your 
favorice pattern you can make high-styled 
leather garments for FINETTA drapes like 
fabric and sews smoothly. FINETTA is act- 


wally easier to sew than some cloths! Ideal 
for hand-bags, hats, belts, and matching ac- 
cemories, Also beautiful large skins for full- 
length coats without piecing. 


WRITE TODAY FOR OUR EXCLUSIVE BOOK 
MAKING LEATHER 
GARMENTS” 


TANDY LEATHER CO. - 
P. ©. BOX 791-1) @ FORT WORTH, TEXAS 


It takes a 


Pretty Head 


to catch an eye! 


The prettiest 

hair-dos are set 

with Flamingo Bob 

Pins. Neat rubber tips 
glide in like a dream.. 

hold like mad night 

and day! 10c, 25c. 


BOB PINS 
Send 10c for 


Latest hair styles—how to set them. Pius card of Flamingos. 


Flamingo Products, Inc., Dept.L Danville, Il. 
Name __ 


Address City & State 


66 


traveled twenty minutes, no more than 
three hundred yards, when a group of 
somber, disapproving ski-patrollers over- 
took them. They lashed Ruth to a sled 
and bundled her in blankets against 
shock. The pretty face was deathly 
white, with no more color than the 
snow, but Ruth smiled, lips thin in 
pain, and said, “I’m sorry, Doug.” 

His eyes went a little wide in sur- 
prise. “Don’t even think about it,” he 
called after her. 

There was a new silver cup on the 
rough mantelpiece at Tamarack Lodge 
that night. Like the others, it had 
Pepe Jaeger’s name on it. “Mad River 
Glen Giant Slalom, 1959, First Place,” 
the inscription read, and below, in 
shiny, newly-etched letters, “Pepe 
Jaeger.” The cup was filled with hot, 
spiced wine, and as each guest came 
downstairs to the fire Pepe offered him 
a toast. Pepe was everywhere, irrepres- 
sible, intense, frenetic, in his moment 
of victory. 

Doug came down the stairs from the 
boys’ bunkroom and ambled to his ac- 
customed place by the fire. Pepe, ges- 
turing excitedly, pressed the cup on 
him. Doug took a sip and said, “Con- 
gratulations, Pepe.” 

Pepe, calming momentarily, laid a 
hand on Doug's shoulder, “Too bad, 
Doug,” he said. “I thought you had 
the old meister beaten that time.” 

Doug stood, towering and calm over 
the antic Pepe, and said, “Racing luck. 
Just a little bad racing luck, meister,” 
and smiling, he walked away from Pepe 
to stand before Deirdre. “Why don’t 
we walk over to the hospital and visit 
our patient? It’s a beautiful night.” 

Deirdre smiled up at him. “I'll get 
my coat.” She left the room and went 
up the stairs to the bunkroom, forcing 
herself to walk slowly. I'll wear the 
pullover with the fur hood, she thought. 
That looks good on me. Ruth will 
probably be devastatingly pretty in that 
hospital bed, and I'll need all the help 
I can get. 
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